Boys: The Boychoir of
Ann Arbor performs at 4
p.m. Sunday at the First
Presbyterian Church, 701
Church St. Tickets are
available at the church

office.

| MONDAY

Butterfiles are free: Join
the Plymouth branch of
Women’s National Farm
and Garden Club at
12:30 p.m. at the Ply-
mouth Historical Muse-
um to hear resident Rosi-
ta Smith talk about devel-
oping a butterfly garden.

m chairwoman is
Joan Calhoun and tea
chairwoman is Aileen
LaBret.

| TUESDAY

Changed: The meeting of
the Plymouth-Canton
board of education at 7
p.m. has been changed to
Pioneer Middle School,
46081 Ann Arbor Road.
The meeting will include
discussion of the 1997
bond issue.

o et o

Meet: The Plymouth
Township Board of
Trustees will meet at 7:30
p.m. at township hall,
42350 Ann Arbor Road.

SATURDAY

Don't forget: You're invit-
ed the Plymouth-Canton
Community Schools Long
Range Planning Commit-
tee invites all members of
the community to partici-
pate in an “awareness”
session on the district’s
long range plan 10 a.m.,
Saturday, March 14, at
the E.J. McClendon Edu-
cational Center, 454 Har-
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dies from

BY TONY BRUSCATO
AND VALERIE OLANDER
STAFF WRITERS

attack at his home Wednesday night.

Plymouth

the death

strong, as

Salem teen

heart attack

Surprise, shock and sadness gripped Plymouth-Canton
Edueational Park Thursday as word spread that 16-year-
old Mike Kilgore of Canton suffered a massive heart

Kilgore was especially well-known by members of the
swim teams at both

th Canton, as he
was one of the Rocks’
_top swimmers.
“There are a lot of sad
faces around here,” said [§ o
- swimming coach Chuck R
. Olson as he gathered e
with students to mourn

“We are trying to stay

the swimming family
lean on each other.”
There were no signs
of any problems for the
gifted student-athlete.
Kilgore, who carried a
3.9 grade-point average,
competed in the team’s
last meet of the season

Salem and

In memory: Students are mourning the loss of
their friend, Mike Kilgore, and painted the
Plymouth Salem rock in his honor.

in Lansing Tuesday night.

Timothy Kilgore said his son had been diagnosed as
having a heart murmur about two years ago, but was
given a clean bill of health from doctors.

“Everything was supposed to be OK. That was about a
year ago,” said his father. “Do you remember that Russian
skater who died? We think something like that happened

Please see MIKE, A3

of Kilgore..

members of

Board post [

i
W @
v

resignation

Plymouth-Canton school board Presi-
dent Mark Horvath told the Observer
he’s 90 percent certain he won’t seek a
second, four-year term on the board of
education.

Horvath’s announcement comes only
two days after board member Jack Far-
row’s surprise resignation from the
school board Tuesday night.

“I've said since the Christmas holi-
days that if the election were today, I
probably wouldn’t run,” said Horvath.
“I'm not certain what it would take to
change my mind, but I don’t feel that
for my family and for my interests this
would be the best thing to do ... run for
another term.

“There are a lot of political require-
ments and I don’t think I'm the best
person suited to do those jobs,” added
Horvath. “I'm looking at some other
opportunities in the district, maybe the
housing committee, where some of my
analytical skills would serve the dis-
trict as well.” -

To the surprise of all the board mem-

~Please see OPENING, AD
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NEA chief: ‘Ne niois’ can

BY TONY BRUSCATO
STAFF WRITER

Public education, as we know it today, will
be in big trouble unless teacher unions and
school districts begin practicing a “new
unionism ... moving from conflict to coopera-
tion to collaboration.” :

Bob Chase, president of the 2.3 million-
member National Education Association, told
nearly 800 teachers, administrators, commu-
nity leaders and parents that “new unionism
is about waking up to our shared interests
and reinvigorating the public school enter-

“New unionism often has the strongest
appeal in school districts, such as yours, that
have fresh memories of bitter adversarial
contract talks,” Chase told the gathering.
of that ‘of expeti-

‘ rights of our members,” Chase said, “How-

-and classroom

“You are beginning with small steps by form-
ing a labor-management team to find com-
mon ground. Small steps have a way of
becoming bigger steps, and eventually great
strides.”

Chase said the new unionism is a new atti-
tude, a willingness to act differently.

“Creating an atmosphere in schools where
risk-taking and creativity are the norm, not
the exception,” said Chase. “A place where
it's OK to make mistakes. Because if we're
not free to make mistakes, then we’ll just
continue to do what we've always done ...
and we know that’s not an option.”

New, old issues

Chase also noted the union needs to help
educators in old issues, and in new ones that
are being created in today’s world,

“We will continue to fight for decent pay
and working conditions, and defend the

ever, we must do more. We must address
professional development, peer assistance

management.
“We need to seize the initiative, and chal-
lenge school boards and managers to join

“Please soe CHABE, Ad

24 i -

Old
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Village

B Work is under way to
improve Old Village,
including a streetscape.

BY KEVIN BROWN
STAFF WRITER

Y YL R L

AR

A new wave of
efforts to improve Olg
| Village gets started

r this week. -
Nationally-known downtown bush:
ness consultant Doyle Hyatt is sched-
uled to meet with the Old Village
Development Authority on Wednesday.
The purpose is to get some ideas from
board members related to marketing'
0ld Village, on the north side of Ply-
mouth. ]

City planning consultant Don Wort-
man is expected to finish an Old Vil-
lage parking study in the next six-eight
weeks, said OVDA Direetor Steve
Guile.

“They kind of dovetail,” Guile said.
“Once the marketing study is complet-
ed, we can look at public parking areas

Please see PLANS, Ad

Bob Chase, NEA president, spoke to some
800 guests Thursday afternoon at Plymouth Salém.




_ The Observer & Eccentric/ SUNDAY, MARCH 8, 1998

State denies Compuware $16 million tax break

March is the cruelest

I:n.m élol:::m wasn't
you'

, _ .'f Sports

ier by the Ply-
muth Township Board of
was rejected Feb. 11 by

m founded the
Hills-based comput-
m&%" 2 4

After losing out on the tax
bmk, Karmanos failed last

week in his effort to sign
Fedorov. That's because the
Detroit Red Wings matched the
Hurricanes’ $38 million contract
offer.

It was just two weeks earlier,
in a Feb. 11 letter to Com-
puware, the Michigan Tax Com-
mission rejected a $16 million
tax break over six years for the
arena at 14900 Beck Road.

The letter, from state tax com-
munon Exeennve Secretary
Platte, states the facility
g::n't t';nnli‘:‘:,":'t for a tax break
use it is primarily man-
ufacturing.”

SAME DAY SERVICE

READER

Observer Newsroom l?—Mail

SERVICE LINES

M Readers can submit story suggestions. reactions to stories, letters to
the editor or make general comments to any member of our news
mﬂthmgh!-wvhthenuemuaﬂubllowmuddress

newsroom@oeconline.com.

Homeline: 734-953-2020 .
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# Free real estate seminar information.
W Current mortgage raies.
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receive your paper, please call one of our customer service repre-
m«lm'ln.thtbllowlnghoun

Fax Line: 734-953-2288

# You can use a MasterCard or Visa
to access the following information
from our classified ads. This service
is available by noon Wednesday and

Saturday:
Ttem No. 9822:

Vehicles: used trucks, vans and all
makes of automobiles. Cost: $39.95

OSE On-Line: 734-591-0903

~# You can access On-Line with just

about any communications software
~ PC or Macintosh. On-Line users can:
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'ﬂlil'o are industrial parks
south and southwest of the facili-
ty. The township’s board of
trustees had earlier approved
the 50 percent tax break sought
by Compuware.

Township Clerk Marilyn Mas-
sengill said the board granted
the request for tax abatement
based on a provision offered in
state tax law, It states an abate-
ment can be granted for a recre-
ation or entertainment facility
located in an industrial park dis-
trict.
ship board members maintained

H Township Clerk Marilyn

mmmm tax abatement

based on a provision offered

hmm lt

states an abatement granted for a
aﬂuu-Mmm

industrial park district.

the provision would apply to the
sports arena, as Domino’s Farms
in Ann Arbor Township won a
similar tax break.

“The matter is being reviewed
by our legal counsel,” said Com-
puware Arena director Mike Vel-

fu( 5T Ulviren MermopisT

atio 2 to 6

| meals and snacks lanned |
gred dietitian, prepared in a war
itchen.

provides for every aspect of a
ed behavioral, recreatlonal

lucei. He declined further com-
ment.

Compuware is considering Ply-
mouth along with Detroit, Novi
and Southfield ~ as well as its
home in Farmington Hills - as
possible sites to expand its $6

A decision is not expected for
another five months. A Com-
puware official said the comput-
er software outfit has looked at

two parcels of land in Farming-
ton Hills as a possible site for a
new facility. .

The company said it needs
more space, at least 800,000 to 1
million square feet.

Karmanos also met with
Mayor Dennis Archer in Decem-
ber to discuss a downtown
Detroit site, according to pub-
lished reports.

Plymouth police
warn about scam

BY TONY BRUSCATO
STAFF WRITER

A Plymouth man says a letter
he received from Nigeria promis-
ing him $4.76 million piqued his
interest ... for a brief moment.

Then,"he quickly figured out
the offer was a scam.

Larry Anthony said the letter
got his interest for only a second
“before realizing that it was a
scam. It was like someone writ-
ing to say you just won the lot-
tery.”

In order to receive his share of
$14.3 million, all Anthony had to
do was send the group the name
of his bank and bank account
number, along with a blank copy
of company letterhead signed by
Anthony, and a blank company
invoice.

Anthony hlmnd the letter over
to Plymouth police, who want to
warn others who may have
received the letter.

“This letter appeals to people’s
gned said Sgt. Steve Hunders-

. “The way it's written, it’s
easy to see through. However
we want to make people aware.
Giving anyone your bank and
bank account number can clean
you out in no time.”

Not that it hasn’t happened

I

H ‘This letter appeals
to people’s greed.’
Sgt. Steve

Hundersmarck
—Plymouth police

before. According to the Michi-
gan attorney general’s office, the
scam has netted the group $250
million a year.

“We get a couple of dozen of
these forwarded to our office
each month,” said Bob Ianni
from his Lansing office. “We
give them to the Secret Service,
which gets tens of thousands of
letters a year. The U.S. is work-
ing with the Nigerian govern-
ment to find the group responsi-
ble.”

lanni said at least two Ameri-
cans and seven Japanese, includ-
ing one who lost a $1 million,
have been found murdered after
going to Nigeria to recover
money they lost.

Ianni noted so far no Michigan
resident has lost money to the
scam.

“I feel bad for the people who
lost money,” said Anthony. “I'm
just glad one of them wasn't me.”

All Saints to
be dedicated

All Saints Catholic School in
Canton will be dedicated at 2:30
p.m., Sunday, March 8 by Adam
Cardmal Maida, Archbishop of
Detroit.

The school is sponsored and
supported by four area parishes:
Resurrection, St. John Neu-
mann, St. Thomas a’ Becket in
Canton, and St. Kenneth in Ply-
mouth.

The school enrolled children in
grades kindergarten through
fourth in the 1997-98 academic
year. A new grade will be added
each year until the school has a
full complement of students in
grades K through 8.

All Saints Catholic School is at
48736 Warren near Resurrection
Catholic Church in Canton. the
public is invited.

MOST BEAUTIFUL
BABY CONTEST
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Grant helps teachers, students reclaim creek

T VO NN

Studled: Students are studying wetland
habttats, even one as small as the tank
this small toad calls home.

BY TONY BRUSCATO
STAFF WRITER

A trio of Field Elementary teachers, who once
were denied money to buy rubber boots, will now
be able to purchase them and more after receiving
a $23,000 grant from the U.S. WEST Foundation.

The Connecting Teachers with Technology grant,
from the parent company of Media One, was given
to the team of teachers led by fourth-grade educa-
tor Richard Plecha.

Plecha, along with fourth-grade teacher Pattee
Rupert and third-grade teacher Sue Seelye, will
use the grant to reclaim the Truesdell Drain,
which runs adjacent to the school, as a wetland.

“We want to clean up the drain to make it a wet-
land/science area to study wetland habitat,” said
Plecha. “The grant will help us maintain the
Truesdell Drain for five years, until the year
2002.”

Plecha, whose expertise is the technology aspect
of the project, said “part of the project includes giv-
ing the school three laptop computers to input our
findings, which can be added to the Web site of the
Friends of the Rouge.”

Some of the money may go toward purchasing
optical microscopes, which can be hooked up to
televisions so an entire class can look at what’s
under the microscope, instead of one student at a
time. The teacher will also be sent to Denver this

missing from this true-water habitat,” said
Rupert. “Over a period of time, we hope the kids
will be able to see things return to the stream as it
becomes healthier.”

The area the teachers want to clean up is a
mile-long stretch from along the school on Hagger-
ty Road west to Lilley Road. Approximately 1,200
feet belongs to the school, with the remainder run-
ning through two subdivisions.

The levels of contaminants in the drain are cur-
rently unacceptable.

“The initial test results weren’t good,” said
Plecha. “There is a high fecal and E. coli count.
We sent the test results to the Wayne County
Health Department, Wayne County Drain Com-
mission and Canton Township officials. We also
notified parents to keep their children and pets
from the water.”

This section of the drain, which is part of the
lower Rouge River watershed, is only 1 1/2 miles
from its source. There is no industry involved, so
speculation persists the contaminants come from
the school, the subdivisions or from ducks who
gather at the Lilley Road drain.

The grant is a coup for the group, which has
been trying a long time to get money for the pro-
Jject.

“I started out trying to get money for 30 pairs of
boots, but we never did get it,” said Seelye. “I've
gotten a lot of practice writing grants.”

Now, the school will be able to buy boots, eye
goggles, latex gloves, testing kits and a lot of other
necessary equipment to begin the project.

At the end of its five-year program, the Truesdell
Drain Project will be published in both notebook
form and on the

Granted: Teachers Sue Seelye and Rich Plecha look over the Truesdell Drain where
they and their students will conduct an effort to reclaim the waterway.

development.”

Rupert, who makes sure the science fits the cur-
riculum, believes this is education at its best.

Web site.

“Once we
have this estab-
lished, we may
be able to teach
others about
how to create a
site like this,”
said Seelye, who
is the environ-
mental aware-
ness teacher of
the group. “We
have an ideal
location for

summer to receive technology training.

teaching envi-

“We know there are a lot of plants and animals ronmental re-

M ike from page Al

to him.”

Two-time Olympic gold medal-
ist Sergei Grinkov, 28, collapsed
from a heart attack during a
1995 practice with his skating
partner wife, Ekaterina Gordee-
va.

The cause of Kilgore's death
has yet to be determined follow-
ing an autopsy by the Wayne
County Medical Examiner’s

Office.
Excellent athlete

“Mike was one of our top dis-
tance swimmers, competing in
the 200 and 500 freestyle
events,” said Olson. “He swam
his best times ever in the league
championships last week, and
there was talk of him becoming
the team captain his senior year.

“Mike was well-respected by
his teammates,” Olson said. “He
had a warm, friendly personality
... all the right parts.”

A large gathering of swimmers
assembled in the pool area to
console each other.

“Mike was friends with not
only his teammates and swim-
mers at Canton, but also of the
girls’ swim teams,” said Olson.
“You're talking about a hundred
swimmers who knew him and
are affected by his death.”

“There is a lot of emotion for
those who knew Mike,” said
Salem psychologist Stewart Gor-
don. “There is a lot of crying and
hugging as the students try to
help each other stay strong. It's
like a family, and peer support is
helping many cope with this
Part of growing up is learning
that not every day is a fun day,
and this is one of those lessons.”

Kilgore’s closest friend on the
team was Matt Bright, a senior
from Plymouth.

“He had it all ... a great stu-
dent, a great swimmer, and just
a really nice kid,” said Bright.
“Whenever I think of Mike, I
think of the big smile that was
always on his face.”

Senior swimmer Brad
Schopieray of Canton said Kilgo-
re will be missed by his team-
mates.

“He was just a great guy. He
wouldn’t do anything to make
someone mad,” remembered
Schopieray.

Then, after a short pause, he
added: “It doesn’t matter who
you are or what you do. It shows
anything can happen at any
time.”

Kilgore's parents, police, fire-
fighters and medical profession-
als at Oakwood-Canton Health
Center spent more than an hour
attempting to revive him.

Mike Kilgore went to his bed-
room to play on a computer
shortly before 5 p.m., according

H'He had it all ... a
great student, a great
swimmer, and just a
really nice kid. When-
ever | think of Mike, |
think of the big smile
that was always on his
face.’

Matt Bright

—Senior

to reports. About an hour later,
he was found unconscious by his
mother.

“The mom called 911 and said
the son was not breathing and
was blue,” said Canton dispatch-
er Mike Quinn.

“I gave CPR instructions to
her. The father was giving CPR
as the mother relayed my
instructions. (Officer Keith)
Myers was the closest to there
and was dispatched to the
house.”

Valiant effort

Myers took over PR until
firefighters arrived 1 .iutes later
using an auto def.orilla.>r in
their resuscitation attempts.
Fire rescue rushed Kilgore to the
closest emergency room at Oak-
wood-Canton and continued to
assist doctors with chest com-
pression, said Fire Lt. Bill
Grady.

“The doctors worked diligently
on him, my firefighters worked
diligently on him ... He looked
like a healthy kid. You just ask
yourself, ‘Geez. Why?’ ” said
Grady.

Kilgore, an Observer Carrier
of the Year, also was an avid
golfer and soccer referee. He
enjoyed water skiing and build-
ing computers.

Services for Kilgore will be
held at 11 a.m. Monday, March
9, at Christ the Good Shepherd
Lutheran Church in Canton,
with the Rev. Roger F. Aumann
officiating. Burial will follow at
Glen Eden Cemetery in Livonia.
Local arrangements were made
by the Schrader-Howell Funeral
Home in Plymouth.

Survivors include his parents,
Tim and Barb Kilgore of Canton;
one sister, Sherrill; one brother,
Kevin; grandparents, Gilbert
and Marjorie Gildner of Ann
Arbor; grandfather, Isac J. Kilgo-
re of Tennessee; grandmother,
Barbara Barrett of Canton; two
uncles, Doug (Veronica) Gildner
of Southgate, Scott (Julie) Kilgo-
re of Riverview; and one aunt,
Tammy (Dave) Loeman of Romu-
lus.

Memorials may be made
Michael Kilgore Scholarship
Fund

Experience the subtle sophistication
Cynthia Howie. Silk dress. Imported.
Banana. Sizes 14W to 24W. $160

Clairewood, for the
fuller figure woman

of

Jacobsons

¥
Birmingham  (248) 644-6000 Livonia * (734) 591-7696 Rochester » (248) 651-5000 ‘ 3

“We should be able to take our information, put
the data on computer and make scientific predic-
tions,” said Rupert.
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Townshlp to make noise over geese

If you hear some loud noises at
' Township Park,
there’s a reason:
Township staff are testing
devices to scare off
geese and other waterfowl as
their droppings constitute a
potential health hazard.

Harvey ;.. ...

motorists how their speed

pares to the 25 mph ond lunit
“Our approach to Harvey

Street has :-l using selective

uf.runcnt, enforcing radar

s

Whill Scoggins earlier pro-
posed buying a radar trailer, city

commissioners turned the

this spring, as the new July 1

Before continuous use
of the noise-making devices,
township staff want to test the
impact of the noise on nearby
houses and park patrons.

They also want to evaluate the
noise devices effect for control-
ling waterfowl.

The Michigan Department of

Natural Resources has given
permission to use the noise
devices in the park.
Park personnel have also post-
;(.ir;No Feeding” signs in the
to discourage patrons from
feeding waterfowl and contribut-
ing to the problem.

ice are to a
trailer recently bought jointly
mouth-Canton Community
must rotate attention around 10
areas where speeding is a prob-
lem.

“We will continue to write tick-
ets on Harvey Street,” he said.

“I am one of your neighbors
and I see the Plymouth motor

Tueday,
Michigan, 48170.

PLYMOUTH DISTRICT LIBRARY
PUBLIC NOTICE

The Plymouth District Library Board will hold its REGULAR meeting
February 17, 1998 at 7:30 p.m. at 705 S. Main Street, Plymouth,

The Plymouth District Library will provide necessary reasonable
-mlnqndnmdmwu.nchuwiwnnmmpnndmd
audio tapes of printed materials being considered at the meeting, to
individuals with disabilities at the meeting/hearing upon seven (7) days
notice to the Plymouth District Library. Individaals with disabilities
requiring auxiliary aids or services should contact the Plymouth District
Library by writing or calling the following:

Publish: March 8, 1998

speedway there,” Commissioner
Colleen Pobur told Bouton She

Commissioner Stella Greene
said residents in various parts of
the city can report similar prob-
lems ~ as she and her neighbors
have along Ann Arbor Trail.

Greene said neighbors got
together to coach kids about
which corners to cross at and
when to cross. “We'll try to work
with you and work through this
problem,” she said.

Bouton said he earlier asked
the city building department to

place stop signs at Blanche and
William, but the request was
rejected based on state guide-
lines for erecting stop signs. If a
municipality erects them with-
out meeting those guidelines,
money from the state for road
improvements can be cut.

“We could try it on a tempo-
rary basis and see if it achieves
the result,” said Commissioner
Ron Loiselle.

“Im not the person who puts a
dollar figure on a life,” said Com-
missioner David McDonald, but
added it is hard to change habit-
ual speeders.

« Certified teachers Currently accepting applications
for the 1998-99 school year

wpﬂ-—.m

LTsssa2

Mhmﬁ&m
lbﬂ to ask Old
Village Authori-
‘ty members kind of com-
mercial is need-
ed. Once that's determined, -
the group would work with
roperty owners to recruit
L:ﬂhﬁ-.ﬂdh-ﬁ.
being con-
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and determine if there’'s a

bm we can market

the area properly we can
change some of the types of
mtn-u- in the area,” Guile

The OVDA also plans to use
federal grant money made
available to the city to pay for
an improved design for side-
walk areas along Liberty

erty Street, and meet with
other interested people and
get some of their ideas,” he

Guile said, “as’ money
becomes available we'd like to
slowly improve lighting and
flower boxes, the areas
between the sidewalk and
curb using some sort of brick.

“The feeling is the time has
come to pay a lot of attention
to the area. I think it needs
some serious work right now,”

Once compleu, Guile said
the redesign could provide an

example for improvements
throughout Old Village, he
said

Pl.ymonth architect David
Schaff is charged with coming
up with some ideas.

h-nml-

L “We will op
. medical office
| that will open
Zpulmotow

".; nllhon i

“We want to give it a charac-
ter of its own. The issue is to
try and come up with some-
thing a little more unique,” he
said, compared to the recent
downtown streetscape
improvements. A

he said.

“We're trying to upgrade the
image of the area rhn:hout
changing the feeling that
get in bnnl of an Old Villua

i

Hearing Lo s s

Good news!
Personalized Hearing Care
now offers the

Danasound digitally
programmable hearing aid

Today's digitally programmable
technology has changed the way
hearing aids are fit and how they
Sunction. Danasound, from Danavox, is
precisely computer programmed to
accommodate your individual listening needs.
Danasound hearing aids:
* automatically adjust volume to changes in listening situations
* continually fine-tune themselves to match the comfort

levels determined in your hearing tests
* provide clean, clear, comfortable sound
* are upgradeable (from single to multiple memory) and affordable.

(@ o voursen.

Call us today to schedule a free demonstration!
Barbara J. Douglas. MA. CCC + Certified Audiologist and Licensed Hearing Aid Dealer
Personalized Hearing Care

35337 W. Warren (across from Westiand Mall)
mqm-uoo
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And we’'ll provide details on all the medical services you receive...
* Prescription drug coverage, up to either $600

or $1,500 per year; dependent on plan selection
* Coverage on certain vision and dental services
*  Worldwide emergency room coverage

If you’re
eligible for
Medicare,
don’t deal with
promises or

{ hype.

Here’s an opportunity to gain valuable information about a Medicare health plan from Care Choices Senior.
Come talk to us face-to-face about Care Choices Senior, a Medicare-approved HMO from Mercy Health Plans.
You'll discover how this plan delivers the most important medical benefits seniors need — like prescription drug
coverage, annual physicals, full hospitalization ~ with only a $5 physician office visit copayment.
And you’ll learn how Care Choices Senior can provide these services at a very affordable cost ~ your monthly plan
premium can be as little as $0.
We'll explain how Medicare works, and how Care Choices Senior is able to cover all of your healthcare benefirs, at
no additional cost to you. In fact, we even have options where you owe nothing other than your regular monthly
Medicare Part B premium.

¢ Annual physicals and immunizations
¢ Virtually no claim forms or paperwork

to worry about

* - And much, much more

Come to one of the informative meetings shown below and learn more about the advantages of Care Choices
Senior. Representatives will be present with additional information and applications. To reserve your seat, simply
call 1-800-257-1200 ext. 174 now,

You're under no obligation to buy at these meetings, but you will learn enough to make an informed decision.
Without all the promises and hype.

Call 1-800-257-1200 ext. 174 to reserve your seat
or for more information on Care Choices Senior.

Come to one of these special meetings:

| Lesation Date Limes
\ | St Joseph Mercy Hospitai - March 9, 1998 1:00 - 3:00 PM
Senior Builling March 20, 1998 1:00 - 3:00 PM
Baker's Square Restaurant - March 16, 1998 2:30 - 4:30 PM : ‘
§946 Sheldon Rd. March 23, 1998 230-430PM - :

Care Choices

SENIOR

B ) T—
._ m the bmien to good health.
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Area health care providers say
tem and Mercy Health Services
m- for a 130,000 square foot

ity will duplicate services
that already exist in the area.

The estimated $50 million
complex, to be located on the
southeast corner of 12 Mile and
Meadowbrook, follows on the
héels of St. Joe's new pediatric
utgent care facility that opened
in February. :

*Our strategic vision is to be a
leading regional health care
delivery system,” said Garry C.
Faja, SIMHS president and
CEO in a press release.

* Taking shape, however, from
. 8t. Joe's preliminary commit-
ment is the perception that the
i Ann Arbor-based health care
| provider wilwerlap services
 already provided by neighboring
~ hospitals and medical centers.
: “We will open a $15 million
. medical office center this sum-
- mer and are part way through a
33,000 square-foot cancer center
that will open next summer. So
[ you have to wonder why St. Joe's
| is going to spend between $30 to
¢ $50 million in an area where

. Barbara Bonsignore, president
" of the American Association of
. University Women of Michigan,
- will present “Equity for Women”
" at 1 p.m. Tuesday, March 17, at
* Oakland Community College in
Farmington Hills.

- The free program is in celebra-
. tion of Women's History Month
‘and in honor of the 150th
 anniversary of the first Women’s
: t's Convention in Seneca
 Falls, N.Y.

‘Sponsored by the college’s
‘Womencenter, it will be present-
‘ed in Room 409 of J Building on
the Orchard Ridge Campus,

Election
suit heads
to court

" BY KEN ABRAMCZYK
. STAFF WRITER

= A Dearborn attorney has filed
8 lawsuit he hopes will eventu-
plly allow voters to split tickets
& or cross party lines — in
Wayne County primary elec-

" Currently Wayne County resi-
‘dents must cast their votes for
party only.in county elec-
i fions featuring contested races
‘between Democratic, Republi-
“ean or other parties.
& “The ballot should not be void-
'8d,” said John Hand.
i Hand, who is a former Wayne
e County charter commissioner,
ifiled suit Tuesday, asking the
= Wayne County Circuit Court to
Wfleclare that the state’s Ballot-
Woiding Rule, which prevents
#plit-ticket voting in primary
S elections, does not apply in
‘Wayne County’s “home rule”
¢ The plaintiffs include Patrick
- UH of Detroit, Joseph Turin-
faky of Lincoln Park and Antho-
fy and Jane Ruggiero of Ply-
imouth. The suit names Wayne
Cou ty Clerk Teola Hunter, the
tWayne County Election Com-
- ion and the Board of Can-
va as defendants.
The case has been assigned to
ayne County Chief Circuit
Michael Sapala.
The problem stems from a
state statute that does not
the Wayne County execu-
or county commissioners,
~and applied only to nominations
for offices lsted at that time in
d¢ Primary Election Law,
" The county executive's posi-
¥ was created in the Wayne
nty charter, which was
ved by county voters in
1, nearly 30 years after the
statute was passed.
nd asked Wayne County
k ioners Iast year to place
mﬂ before voters asking
wh they wanted open pri-
Maries, but it was resoundingly
i by commissioners in

“Wayne County is the only
d county out of Michi-
s 88 counties.
t 1954 statute should not'
" Apply to a chartered county,
and said. “We should be
d to vote for whom we

County election offi-

21 days in which to

d to the complaint. No
date has been set.

they have little to no market
share there now,” said Brian
Connolly, CEO of Providence
Hospital

Connolly is watching the
developments in Novi having
been formerly associated with
Mission Health — a partnership
that included Providence and
three St. Joseph hospitals that
dissolved in 1996,

The only Mission Health facili-
ty that remains is the one at
Seven Mile and Newburgh in
Livonia

Connolly said Providence was
“asked to come” into the Novi
community more than 20 years
ago and has expanded to meet
the needs of the Novi community
through three Providence loca-
tions.

“We currently provide 24-hour
emergency room ;erku , outpa-
tient surgery and dia tics,”
said Connoll e

y.

Julie Sproul, director of com-
munity relations at St. Mary
Hospital, Livonia, called St.
Joe's expansion a duplication of
sServices.

“St. Mary Hospital provides
in-patient beds for those resi-
dents in need of hospitalization.
Free standing medical centers do

27055 Orchard Lake Road, just
south of 12 Mile Road and I-696.
Bonsignore is completing her
three-year term as AAUW of
Michigan president in June and
has held many_ other statewide
AAUW offices both in Michigan
and New York and is active in
numerous other organizations.

In 1996, she was honored by
Women's Action for New Direc-
tion with its annual Women
Leading the Way Award.

For more information about
her presentation, call the Wom-
encenter at (248) 471-7602.

Founded in 1881 in the East,

B ‘I'm surprised at the size and of the

§t. Joe’s plan and their intentions.

unmet need.’

Brian Connolly
~Providence CEO

not have in-patient beds, so
patients will be transferred to a
hospital that may not be conve-
nient or close to their home,”
said Sproul.

Sproul said St. Mary’s expan-
sions in 1997; cooperatives
between William Beaumont Hos-
pital, Barbara Ann Karmanos
Cancer Institute and Henry Ford
Hospital; and location provide
one-stop convenience for medical
care and testing needs.

“These collaborations give our
patients access to the best of the
best in health care, right here at
their local hospital,” said Sproul.

According to Don Potter, presi-
dent of the Southeast Michigan
Health and Hospital Council, St.
Joe’s is positioning itself to com-
pete in a market that is being
restructured due to heaith care
reform.

Potter said surrounding hospi-
tals such as Providence, Botsford
and St. Mary can continue to be

 Womencenter hosts equity program

AAUW accomplished its first
research in 1885, a study that
proved attending college was not
harmful to females’ health. This
commonly held belief of that
time meant that most colleges
refused to admit females.

More recent research conduct-
ed by the AAUW has revealed a
drastic drop in self-esteem for
girls around age 11 and the
extent of sexual harassment in
the nation’s schools.

Open to everyone with a bac-
calaureate degree from an
accredited college, AAUW pro-
motes equity for all women.

very successful health care sys-
hu_l.butth-tm'un'th
a winner.”

“The population growth in
Novi has defined some degree of
need that St. Joe's has identified
and while a business decision of
this significance carriers some

degree of risk — people need .

health care just like they need
drug stores and gas stations,”
said Potter,

Sherry Mirasola, senior direc-
tor of communication/education
of the Michigan Health & Hospi-
tal Association said St. Joe's
plans signal an industry move-
ment of health care systems
“regionalizing in response to the
push and pulls of current market
trends.”

Tentative plans for St. Joe’s
70-acre ambulatory site include
24-hour emergency services,
non-invasive cardiology, cancer
care, women'’s health program-
ming, and support services (labo-

ratory, diagnestics, pharmacy).
“I can expect we'll see a contin-
ued of services on
an outpatient basis but I'm sur-
prised at the size and magnitude
of the St. Joe's plan and their
intentions. There is no unmet
need,” said Connolly, Providence

surrounding n
bear out the competing health
care networks current methodol-
ogy but noted frankly “we may
see some from this.”

Connolly said the ramifica-
tions of services could
mean an increase in health care
costs. “It begs the question ...
‘What are their intentions?” *

: Reihmer, vice president at

General Hospital, said
the expansion probably will
affect Botsford, but she hasn’t
had a chance to assess thorough-
ly to what degree.

“I expect it will have an
impact,” said Reihmer, “and
there will be significant duplica-
tion of services but everybody
wants to be in Nowvi.

The Botsford VP said the
appeal of the area is the rapid
growth potential it offers and the

Maii
(810) 268-6880

Store Hours: Dally 10-8, Sat. 10-5, Sun. 124

location along a major srtery of
the 1-275/6 corridor.

“The area is favorable in terms
of some pretty well insured per-
sons living there,” said Reihmer
who added the demographics of
the Novi community are well
suited for ambulatory care as
they are a “younger, healthier

Ground breaking for the St.
Joe's facility is expected for late
1998 with a target completion
date in 2000. There is an addi-
tional portion of the site avail-
able for future health care devel-
opment, but there are no firm

s

Local health care providers question St. Joe’s expansion *

plans for the remaining space as
ofm "

St. Joe’s has several heaith >
care facilities in the Livonia, -«
Plymouth and Canton communi- *

ties. It recently opened its sec-
ond health care center in Canton
- an 83,000 square foot facility
on Canton Center and Summit
Parkway.

r

Zﬁ)e treat your illness,
but we care for the whole person.

Caring has always been essential to curing. Knowing
your patients well and caring about who they are
leads to the best possible care. At the University of
Michigan lealth Centers, we believe the only way to
know you and meet all of your health care needs is
to be in your neighborhood. It’s the easiest way to
help you the most. Here’s what else makes us ideal

for your family.

®  We have plenty of family practice physicians,
general internists, ob/gyns and pediatricians in

your community.

Many sites offer extended hours, including

Saturdays.

We have all the services you need to stay
healthy. Many locations offer laboratory tests

and X-rays, too.

If you ever need a specialist, you're already
linked with the U-M Medical Center and our

hundreds of experts.

Finding the right doctor close to your home
is simple, and making an appointment is easy.
Just call the number below and we will help
you select a physician and even schedule your

first appointment.

UNIVERSITY OF MICHIGAN

MEF Health Centers
1-800-211-8181

Decause morld-class healih care shouldn’l be a world away.
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Chase ;......

with us,” said Chase. “The basic
question is ‘Why do schools
exist?” It's not for jobs, but for
kids.”

PIymouth-Clnton school offi-
cials have increasing concerns
surrounding A, and its
limitations for school funding.
Chase told the Observer those in
power need to do something to

“I understand Proposal A has

helped some districts, but you
don't help some at the expense of
others in a Robin Hood-type of
approach,” said Chase. “It takes
resources to educate kids, and
laws that don't allow forthernu-
ing of the money necessary to do
that are wrong, and must be cor-

rected.”

Positive reaction
Most of the people who attend-

Opening /.. ,cc.s:

ed the speech and reception
afterward were very receptive to
Chase’s ideas.

“I think what Bob had to say
definitely ties in with we're try-
ing to do here with the labor-
management team,” said Chuck
Portelli, president of the Ply-
mouth-Canton Education Associ-
ation. “We have to make
changes, and the only way to do
that is if both sides sit together

dol::. don't lnvo dia-
“I think the old dnion m nec-
essary at the time, but now it's
time to move into something
else,” said school board member
Susan Davis. “He made a lot of
challenges to teachers, the dis-
trict and the community as a
whole.”
Sandra Wiacek, a third- 'l'ld.
teacher at Isbister Elementary,

fé

believes the Plymouth-Canton

“Everybody has to work
together, and I'm
see that,” said Wiacek.

wm.uam

are s0 many prob!
facing public education ri

now, and it's to everyone’s mul
al interest to improve the qu

other,”

of our schools,” said Michael
Malonéy, school board trustee.

“We've taken steps towards a

new way of working with each

said 8\: rinuml.::
: to

bers, Jack Farrow announced
Tuudny night his immediate
resignation from the board.
Farrow said in order to have a
chance at the position of execu-
tive director for research and
technology, vacated recently by
Dave Rodwell, he had to resign

Qo O

Ltve Rabbir Easter Portrasts

e MARCH 9TH -

his school board position because
“a board member can’t be an
employee of the school district.”

Farrow is currently an elec-
tronics design ‘engineer for
Medar Inc. in Farmington,
where he has worked for 26
years.

APRIL 1ITH *

7309 N. Lilley
Canton

(734) 416-1414

Sunday, March

DAY CARE * PRE-SCHOOL » KINDERGARTEN

OPEN HOUSE

For Summer and Fall Enrollments

15th » 12-2 p.m.

 Lovin
Care to 3

Grow
By...

104 Main Street o Plymouth ¢ 734-453-7744 3
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“All my life I've been blessed
with doing what I enjoy doing,
like working with computers,”
said Farrow. “Now, I have a
chance to enjoy my work and for
a cause | passionately believe in
— kids.

“Technology will eventually
replace books, and I want to be a
part of that,” said Farrow. “I
have the knowledge to help the
district move forward. My work
with patents and trademarks

could help.”

School chief’s view

Superintendent Chuck Little
said Farrow will be missed.

“I was eortainly surprised by
the resignation,” Little said.
“He’s been a tremendous contrib-
utor,-a hard worker. He'll be
missed.”

Fellow trustee Michael Mal-

oney said he was stunned by
Farrow’s announcement.

“I was surprised,” said
Maloney. “I can’t think of any-
one that has as much integrity
as Jack. He wanted to make
sure there were no hints of
impropriety in applying for the
iob.”

Rodwell left the position in
January to take a position with
the Walled Lake schools. Errol

®* Goldman, assistant superinten-
dent for employee relations and
personnel, said there are several
~ applicants for the position.

e school board has 20 days
from the resignation to appoint
someone to fill Farrow’s position,
which will last until the June 8
school board election. Horvath
believes there are a number of
people who are currently work-
ing with the schools who would

fit right in.

Anyone interested in being
appointed should write Horvath
at the E.J. McClendon Educa-
tional Center in Plymouth, or
call the community relations
department at 416-2755 for more
information. Little said he’s
hoping to fill the position by
March 17.What this all means is
that voters in the Plymouth-
Canton school district will be
voting on three board seats in

une.

The seats of Horvath and Vice
President Susan Davis are the
two four-year positions that are
up for grabs.

Planning to run’

Davis told the Observer she
will be seeking her second four-
year stint on the board.

“I'm just getting to know the

district and how to make an
impact,” said Davjs. “The educa-
tion system is i ined in histo-
ry, and sometimes it's hard to
make changes in a system that’s
been doing business the same
way for years.”

Voters will also decide who

will fill the remaining two years
left in Farrow’s term. If the per-
son appointed by the board to fill
Farrow’s seat wants to keep the
position, that person will have to
submit nominating petitions and
run for it, having the advantage
of being called an incumbent.
* The filing deadline for nomi-
nating positions for the school
board election is April 6. The
deadline for withdrawing a name
from the ballot is April 9.

Now you can experience the Net the way it was meant to be with MediaOne Express. Imagine a browsing experience
that's 50 times faster than 28.8, where you won’t have to wait for rich graphics, enhanced audio clips or even
streaming video; they’ll come to you instantaneously. Since you'll be constantly connected to our Broadband network,
you won't tie up your phone line and you won't get busy signals or disconnects. So don’t just sit there waiting and
waiting - wake up and get more done, have more fun, start going places you've never even dreamed of. Give us a call
or visit our Web site and get the fastest Internet service for the home. Once you are connected to MediaOne Express,
your old connection will seem like nothing more than a nightmare. MediaOne Express. This is Broadband. This is the way.

That’s because you're still connected

that S 50 times faster'?

to one that’s 50 times slower.
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KELLI LEWTON

There’s nothing
new about
microbrews

y catering class at Schoolcraft
College participated in the
third annual Winterfest Beer
Tasting held in conjunction with the
Merchants Fine Wine Stores, John
Jonna and John Lossia.
The event at the college on Feb. 26
was a huge success. Microbrewers
m Washington to Detroit were pre-
t, and sampled their microbrews. 1
as amazed to see 80 many varieties
under one roof. As I was passing
e tasting tables, I heard terms like,
ts hopiness, stout, oakie, evergreen,

This is language that I'm not accus-
tomed to hearing. P'm still in the pair-
ing the right wine with food zone, and
now all of a sudden, I think I need to
be enrolling in Microbrew 101. I dis-
covered some very interesting things

{ on my micro mission to research
information to edycate myself and
share with you.

History

Microbrewery is not a new concept.
Historians can trace the origin of beer
all the way back to the earliest days
of civilization. Clay tablets from
ancient Mesopotamia, dating back to
4000 B.C. tell about the brewing and
consumption of beer.

Archeologists with the United
Nations, unearthing the Queen of
Sheba’s tomb, discovered beer memo-
rabilia and clay tablets inscribed with
information on b
From the book of the Dead the

builders of the great pyramids. A
thousand years later, an Assyrian
blet from 2000 B.C. records Noah
beer aboard the Ark.

It is fabled that Europeans stum-
upon brewing by accident when a
clay pot filled with grain from the
season’s harvest became soaked
d fermented spontaneously with

ild yeast organisms to produce the
rst of Europe’s home brews. This low
ol drink became the drink of

ice for many men, women and chil-
dren.

The first white settlers in North
American brought with them both
commercial as well as home-brew.
Historians theorize that the settlers
stopped at Plymouth Rock due to
their low supply of beer, which was a
staple in the Puritan diet.

By 1867 there were 2,600 brewing
companies in the United States, and
by 1991 the number had fallen to
1,100.

Dave Morgan of Red Hook Brewery
shared some enlightening facts. Five
years ago there were only three
microbreweries in Michigan. This
number has exploded to around 70,
including Michigan Brewing, Atwa-
ter, and Bells Brewery. On a national
level, microbreweries have grown
from 50 in 1981 to approximately
1,200 today.

When I posed the question to Dave
~ why all this microbrew hoopla? Will
it last, or is it just a passing flash in
the p.n? His response was quite elo-

Golden nutrition nuggets

B Serve high calorie snacks on a plate to control the
amount you eat, rather than munching on them
straight out of the bag.

B Check the vending machine for lower fat snacks
such as pretzels. Even though peanuts are quite
high in calories and fat, they are more nutritious
than chips or a candy bar.

B Include plant-based foods as your main items as
often as possible. Peas, beans and lentils can stand
in for meat, poultry or eggs. Try lentil or pea soup
with a salad and roll, or beans and rice with a
chunky salsa for a nutritious meal.

B Read food labels. Look for high percentage of daily
value (%DV) numbers of important nutrients like
calcium, and low (%DV) numbers on sodium and
fat.

B For lower fat chili, tacos or meatloaf, put cooked
ground beef in a strainer and rinse briefly with hot
water. Drain and use in your recipe. Better yet, try
ground turkey instead. Check the label to make
sure it is 100 percent turkey and not skin and
fillers.

B Use positive self talk. Tell yourself you are in con-
trol of your eating, and that you alone decide which
foods you'll eat, and how much.

M Move! Add movementm your day and everything

you do.
B Use fruit purees such hs applesauce or stewed
prunes or mashed as a substitute for half

the fat or oil in some of your favorite baked goods.

W Slip healthful ingrediénts into desserts such as
bran cereal, whole grain flour or orange juice con-
centrate to intensify flavors.

B There are many differences in fats. Animal fats
contain cholesterol. ufactured” fats such as
those found in , shortening and butter
replacement spreads are saturated, however, most
plant oils such as olive oil, contain antioxidants and
are other important elements for good health.
Regardless of the type, all oils and fats are at the
tip of the Food Guide Pyramid, which means they
should be used sparingly.

M Save fat calories by eating reduced fat cheese
whenever possible.

M Use tub or liquid margarine rather than stick mar-
garine. If you can't give up butter, try a light,
whipped version.

M Choose lower fat processed meats such as turkey
hot dogs.

B Watch out for hidden sodium in foods such as
frozen dinners, pizza and luncheon meats: Restau-
rant foods also tend to be high in sodium.

B Plan to eat plentyofﬁ’mhandvmuhhn.xn‘ﬂﬂ
dried fruits in your car or desk for m
are high in calories, but also contain a lot nlltn

to a meal. Steam or sauté vegetables
such as broccoli, spinach, green beans, asparagus or
cauliflower. Add a touch of oil, honey mustard
and/or garlic for flavor.
B Switch from empty caldrie, heavily sweetened “lig-
uid candy” (soda pop) ta low-fat milk or fruit juice.

/
X

your food choices.

reduce cancer

these nutrients.

I
T

Leaming to judge serving sizes takes a littie practice. Since carrying

around measuring cups and a scale just isn't practical, here are some visu-
ol examples to help you make guick estimates.

W 3 ounces of meat, poultry or fix - Deck of playing cards, cassette tape
B 1 ounce of meat, poultry or fish - Matchbook

W 1 cup of fruit or yogurt — Baseball

W 1/2 cup of chopped vegetables — Three regular ice cubes

8 1 medium potato -~ Computer mouse

W 1 cup of potatoes, rice or pasta - smoflﬂnov-temilbdl
8 1 medium orange or apple - Baseball

B 1 standard bagel ~ Hockey puck

B 1 cup chopped fresh leafy greens — Four lettuce leaves

W 2 Tablespoons peanut butter — Golf ball

B 1 ounce of cheese - Four dice or a tube of lipstick

8 1 slice of cheese ~ 3.5inch computer disk

One-hall cup of cooked vegetables equals:
W 6 asparagus spears
8 78 baby carrots or carrot sticks
W 1 ear of com
B 3 broccoll spears '
|

anced diet.

)

Get a glow with a
rainbow of fruits
_and vegetables |

is that it is easy to eat healthy
that can result in big differences in your health.

ﬂubulmmhthntmo‘mmnuopndiu_&h

MuNMNnﬁihonKonthmdmahncnm
tion “come alive” requires a commitment on your part to
make healthy choices that fit your lifestyle. Whether you
want to lose weight, control diabetes or blood pressure, or
generally improve your health, you should know that
there is no one magic food or fix.
mh-hcnpmuchofmnhngmnchnnpanrhmein

| Don’t worry about just one meal or one day. Evaluate ‘
your food choices over several days. Try not to think of - |
food as “good” or “bad.” Food is not the enemy; it's not
nboutfeohgguﬂtyotdmved.

In 1997, the American Institute for Cancer Research
and the World Cancer Research Fund published the report
“Food, Nutrition, and the Prevention of : A Global
Perspective.” The report :uuuu dietary

incidence worldwide

year. The report is unique in that it reviewed over 4,500 3
scientific studies from around the world. The of
the study are consistent with other, recommendations to
prevent hearth disease and other diseases.

hnhandvmhblummﬂbeptﬂngapodnrbtyd

The next time you go to
the gupermarket, think
about eating the rainbow. '
Spend most of your time in
the produce section, choos-
ing fruits and vegetables
from the color spectrum.
Remember, wishing alone
can’t make good health
happen. Enjoy the wonder-
ful bounty our good earth
provides for a healthy, bal-

/ Peggy Martinelli-Everts
of Clarkston, is a registered
| dietitian and director of
clinical operations for HDS
Services, a Farmington
Hills-based food service
and hospitality manage-
ment company. Look for
her story on the second
Sunday of the month in

Hulthyu involves a

by 30 tow;muntl

Today is the day of fat cheese and her homemade meat STUFFED SHELL FLORENTINE
sauce,
¢ 12 Jumbo Macaroni Shells
My fat loving taste buds adored her 1 pound non-fat ricotta cheese
lasagna, but I changed the recipe.
Twelve Why? Because I didn’t want my weight 1 (10 ounce) package frozen
or cholesterol numbers to match hers. chopped, spinach, defrosted,
But, not to worry. The fat, cholesterol drained and squeezed dry
and calories may be lower, but the fla- 1/4 teaspoon lemon peel, grated
I'llbothonwithso vor is still there, helped by freshly 1 tablespoon fresh lemon juice
dieti- | grated Parmesan dlﬂ::’ and a zesty 1 tablespoon Fleischmann's Fat-Free
l'.ldy mpll'd tomato sauce. Spread
I uelnngod & llll'nl noodles for 1/2 cup onion, chopped and sautéed
res jumbo-sized macaroni shells. They until softened
and body fat | make a pretty presentation and, it's 2 cloves garlic, minced and sautéed
easier to freeze leftovers in portion ntil softened .
s Tbﬁ. dl P mm’-ﬁ, p: . 1a:¢ ph.n?auwhltes slightly
mozzarella and Parmesan. 'arme-
san cheese is not a low fat cheese, but 1/:“"“ ; & .
winners - | gince 3 tablespoons weigh in at less cup nonfat mozzarella cheese,
Recipe Contest | than an ounce, the aroma and flavor shredded
: 'hlil‘:;lldl that it adds makes it a taste treat bar 3 Tablespoons grated Parmesan
and of ﬂ 1 to grate my own cheese. I cheese
But most M“&‘MMM 1 (32 ounce) jar low-fat prepared
the time I'm ready to use it. . serving or less)
MT& prepared 'pa!g::u u;“lry:n 2 dsted o i g
want to “beef it up,” add a little top Gradually add to 3 quarts rapid-
round beef that you've had trimmed ly boiling water so that water continues
and | once. Of course you'll cook | to boil. I like to add 4 teaspoon of olive oil
it well done before you add it to the 80 that the shells don't stick together.
sauce. ' Cook uncovered, occasionally,

|

until tender. Drain in colander.

While the shells are cooking, make the
filling by combining the ricotta cheese,
spinach, lemon peel, lemon juice, Fleis-
chmann’s Fat-Free Spread, onion, garlic,
egg, mozzarella and Parmesan cheese.

In a 13- by 9-inch casserole sprayed
with nonstick spray, place 3/4 of the
spaghetti sauce (mixed with optional
ground beef). .

Stuff cooked shells with cheese mix- ,
ture. Arrange stuffed shells on top of i y
sauce, Cover with foil. Bake at 350° F for
35-40 minutes. Before serving, heat
remaining spaghetti sauce and pour over
shells. Serves 6.

Nutrition facts per serving: 2
shells, Calories 262; Flt 2.2g; Saturat-
ed Fat 0.4g; Cholesterol 30mg; Sodium
583mg. .

Food exchanges = |1 bread; 1 lean -3
meat; 1 vegetable; 1 milk. 1

Muriel G. Wagner is a registered :
dietitian and nutrition therapist with
an office in Soathﬂcld. She publishes
“Eating Younger,” a quarterly newslet-
ter filled with recipes and nutrition
tips. To subscribe, send a check or
money order for 313.50 to Eating
Younger, P.O. Box 69021, Pleasant -
Ridge, MI 48069.
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Vegetable ple with fresh herbs tasty main dish |

Jn related story on Taste
front. Recipe compliments of

aangm o

llln’l a that incorpo-
rates a hmt vegetables
l‘l;t"l colorful and tasty main
PIE
3/4 cup long grain or brown
rice
1/2 cup bread crumbs
1/4 cup each firmly packed
fresh parsiey and basil
leaves

zmmmm

1/2 teaspoon sait

Freshly grated nutmeg and
ground pepper to taste

2 shallots (1 ounce) total

1/2 cup grated Parmesan
cheese

1 small eggplant (about 7

ounces) unpeeled, sliced
thin

8 ounces sliced mushrooms

1 medium zucchini (8
ounces), sliced thin

1 italian plum tomato (3
ounces), sliced

3 tablespoons olive oil

Microbrews .......::

3 egg whites

Preheat oven to 450°F,

Prepare rice according to pack-
age directions. Spray a 10-inch pie
plate with nonstick cooking spray.
Pack rice into bottom and sides of
pan to form crust.

Using a food processor fit with
the steel blade, mince together the
parsley, basil, thyme, salt, nut-
meg, and pepper. Remove from the
work bowl and set aside. Drop the
shallots through the feed tube and
process until minced, Remove from
the work bowl and set aside.

In‘a heavy 12-inch sauté pan or

nkﬂht.hnllublupomoﬂbonl
heat. Add the

qnllntmdhalfdﬁulnlou.
Cook, stirring frequently, until the
eggplant is tender, about 7 min-
utes, Remove from the skillet.
Heat 1 tablespoon of the oil in the
same pan over medium-high heat.
Add the zucchini and, stirring fre-
quently, cook until just tender,
about 8 minutes. Remove from the
skillet. Heat the remaining 1
tablespoon of oil in the same pan
over medium-high heat. Add the
remaining shallots and mush-
rooms and cook, stirring frequent-

tures. It is kept alive today by
the growing number of con-

sumers who are willing to pay a
premium for relatively inexpen-
sive items that authentically sat-
isfy their search for the good life
filled with simple, everyday plea-
sures.”

Tasting

Here are some tips from Mer-
chant’s Fine Wine owner John
Jonna:

B Step 1 - Pour the beer you
have chosen into a clean, clear

- glass. It is always a good idea to
“taste lighter beers before darker

8 Step 2 — Smell your beer
This is one of the best parts of a
good beer. Note the aromas, they
can range from citrus, floral, or
skunky to roasted, toasted, or
malty. The nose in beer is fleet-
{ing, so you want to enjoy it while
it lasts.

B Step 3 - Hold the glass up
to the light or hold it up against
a white background. Notice the
color and clarity. The color can
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There are no set rules about
ing beer with food. It's up

to individual taste. Here are
some ideas from the Michigan
Beer Guide. Experiment and
have fun.

B Salads - lambric, kriek,
framboise, fruit béer

B Cheese dishes — pale ale,
porter and sweet stout

= Se.food pilsner, amber

B Poultry — Amber lager, ale

B Pork, veal and beef -
Munich or Dortmunder lager
brown ale

B Game - Scottish ale, porter,
dry stout, Belgian ale

B Roasts and stews - dark
malty lager, porter, stout

B Desserts - old ale, barley-
wine, double bock, imperial stout

Try different combinations.
For example, try different styles
of beer with the same food. Keep
a record of ideas and comments.
Brewpubs and Micros that serve
food are also good sources. Some
will print suggestions on their
menus on which of thgir beers
pair with each entree. Ask your
server.

As I reported in my coffee col-
umn in January, there seems to
be a resurgence of the past — cof-
fee bars, microbrews and cigars

‘" are all the happening thing. Or

maybe it is also part of the
homegrown, grass roots feeling
spreading across the United
States this decade. Only time
will tell if micro beer is here to
stay or just a passing ‘phe-
nomenon of years past.

Chef Kelli L. Lewton is owner
of 2 Unique Caterers and Event
Planners in Bloomfield Hills. A
graduate of Schoolcraft College’s
Culinary Arts program, Kelli is a
part-time instructor at the col-
lege. Look for her column in
Taste on the second Sunday of
the month.
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Tap into brewer vocabulary

Here are some definitions to
help clarify common used beer
terms:

Microbrewery — A brewery
that may make and sell its beer
for either on or off premise con-
sumption, and through whole-
salers to retailers. Total annual
production my not exceed 30,000
barrels. Micros are not required
to provide food service.

Brewpub ~ A restaurant that
may make and sell its beer on
premise only, or take out from
the licensed premise. Total
annual production may not
exceed 5,000 barrels. Brewpubs
are required to offer food service,

Contract Brewer — A brewer
who designs and oversees the
productlon of “his” brew made

“under contract” by another
brewery.

Beer Terminology:

Ale - traditional style, top-fer-
mented beer with a distinct
yeast character. The brewing of
ale was first noted in 4,000 year
old Egyptian histories, and it
remained the most common beer
until the 19th century. Ale is
still the favorite in

Adjunct - A unpplemental
grain often used by large Ameri-
can brewers in addition to malt-
ed barley to save costs.

Balance ~ The delicate rela-
tionship between the malt and
hop flavors in a brew.

Barley - A cereal grass whose
grain is used in making barley
malt.

Barrel — A unit of measure-
ment, precisely 31 gallons — used

ducuuin( brewing capacity.
An American keg holds a half
barrel.

Beer - Any fermented drink
made from grain and seasoned
with hops.

Bitter - A traditional English-
pub style of ale. The characteris-
tic dry flavor is from the resins

BUYING BFANIES
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and essential oils in the hops.

~ The fullness of flavor
and “feel” of the beer in the
mouth, which is affected by car-
bonation, alcohol content, bal-
ance and structure of the brew.
Body may be described as dry,
neutral, sweet, bland, vinous,
thin, smooth, etc.

Bottom Fermenting - A type
of yeast and process used in
brewing lager, taking place at
lower temperatures than top-fer-
menting.

Brewhouse — The place with-
in a brewery where the actual
brewing takes place. It often con-
sists of two vessels called the
“mash tun” and the “lauter tun.”

Carbonation - Good in prop-
er balance, but not if the beer is
too grassy or too flat, for then it
adversely affects taste and body.

Clarity - The clearness of a
liquid

Diatomaceous Earth Filter
— An organic filter made of
microscopic remains of marine
animals. This process brings
clarity and brightness to a brew
without additives.

Dry — Lack of sweetness; crisp
not tart

— Extra Special Bitter, a
traditional name for a brewery’s
deluxe bitter.

Head - A dense, uneven,
rocky head of foam indicating
that a beer has a natural, not
injected carbonation.

Hops - An aromatic vine
whose female flowers have been
used since the 15th century to
season and clarify beer. Wash-
ington is second to Germany in

production

hop .

Lager — A bottom-fermented
beer. This is the style of beer
brewed by most American mass
producers.

Lauter Tun - The vessel in
which the mash, or brewed malt,
is separated from the wort.

Malt — Barley which has been
germinated and dried in a pro-
cess called “malting” which
breaks down barley starches into
sugars for fermentation.

Mash Tun - The vessel in
which the malt is mixed and
brewed with hot water to pro-
duce wort. This process is called

Original Gravity — A mea-
sure of solids in the wort before
the fermentation; used in Britain
instead of alcohol content.

ly, until the mushrooms are soft,
about 4 minutes,

Poasition a rack in the center of
the 450°F. oven. Combine the
bread crumbs with half the grated
cheese. Sprinkle over the bottom of
the rice pie crust. Arrange the egg-
plant over crust in even layers.
Sprinkle with one-fourth of the

minced herba'aiid half of the  ‘T&.

Spoonthcmunhmmnmtpa
evenly. Sprinkle with one-fourth of
the minced herbs. Pour egg whites
evenly over mushrooms, making
sure the egg soaks into the pie.

Arrange the zucchini evenly over ’
the pie, overlapping slightly.
Arrange the tomato slices in a cir-
cle in the center, overlapping
slightly. Sprinkle the remaining
herb mixture and then the remain-
ing cheese over the vegetables.
Bake in the preheated oven about
20 or until the egg is set
and cheese melted. Let cool slight-

ly before serving. Serves 6.

- Nutrition information pe

serving: Calories 214, Puhm 5
grams, Fat 10 grams, Sodium
241 mg, Carbohydrates 25

grams.

Splash of beer adds flavor

See related 2 Unique column
on Taste front.

SHRIMP WITH BEER GLAZE

2 pounds (16 to 20 count)
shrimp

1 bottle of ale or lager

1/2 cup coarsely chopped
coriander .

1/4 cup olive oil

Zest and juice of 1 lime

2 seeded, diced jalapeno pep-
pers

Freshly ground black pepper
to taste

Sait to taste

Tabasco Sauce (optional)

Clean shrimp, peel if desired,
but shrimp has more flavor if
cooked with their shells.

Place in shallow dish. Combine
all ingredients, except salt and
Tabasco, and pour over shrimp.
Marinate in the refrigerator for up
to two hours, turning once.

Remove shrimp from marinade.
Strain marinade into saucepan
and boil for 5-7 minutes, until
syrupy and reduced to 1/4 cup.
Season with salt and Tabasco
sauce (if using). Grill shrimp and
toss with glaze.

These recipes are compliments
of the Schoolcraft College Win-
terfest.

BLACK BEAN AND STOUT CHILI
1 cup chopped onions
3 cloves garlic, chopped
1/2 cup diced carrots

1/2 cup diced celery

2 cups diced tomatoes

4 cups cooked black beans

1 jalapeno pepper, diced

1 tablespoon chili powder

1 tablespoon cumin

3 cups chicken stock

1 cup stout beer

2 tablespoons cilantro ‘

Sait and pepper to taste

Sauté onions, carrots and celery

together until the onions become
transparent. Add the garlic and let
sweat for 1 minute. Add the
remaining ingredients and cook

" until the chili reaches the right

consistency (about 1 hour). Gar-

nish with cheddar cheess and sour

cream.
BARBECUE SAUCE
1 gallon barbecue sauce of
your choice
1 pound pork bone (optional)
2 lemons (cut in half)
2 teaspoons chili powder
3/4 cup dried cherries
1 bottle Sam Adams Cherry
Wheat Beer
1/2 tablespoon minced garlic
2 tablespoons Worcestershire
Sauce
Combine all ingredients into a
stainless steel pot (pork bone
optional). Simmer for 45 minutes
or until sauce reaches desired con-
sistency. Remove bone and lemons,
puree cherries if desired. Yields 1 -
gallon.

Shamrock cookies for St. Patrick’s Day

AP - Shamrock Cookies are
quick and easy to make.
SHAMROCK

1 package (22.3 ounces)
golden sugar cookie mix

2/3 cup cocoa

1/3 cup vegetable oil

2 eggs, slightly beaten

1 tablespoon plus 1 teaspoon
water

Shamrock Frosting (recipe
below)

Miniature kisses chocolate
baking pieces, optional

Heat oven to, 350 degrees F.
Combine cookie mix and cocoa in a
large bowl; stir. Add oil, eggs and
water. Mix with spoon or fork until
well combined. Dough will clump
together and be easy to handle.

Shape dough into balls, using

about 1 level measuring teaspoon
of dough for each ball. Cluster 4

balls together on ungreased cookie
sheet to form shamrock; flatten
each “leaf” just slightly. For stem,
shape 1 ball into pencil shape.
Tuck stem under bottom of sham-
rock leaves. Bake 7 to 8 minutes or
until set. Cool slightly; remove
from cookie sheet to wire rack.
Cool completely. Outline shamrock
and stem with Shamrock Frosting.
If desired, place a small amount of
frosting in center of cookie and
press miniature chocolate kiss in
center. Makes about 30 cookies.

SHAMROCK FROSTING

1 tablespoon butter or mar-
garine, softened

1 cup powdered sugar

1 tablespoon hot milk or light
cream

1/2 teaspoon vanilla extract

2 or 3 drops green food color

Mix-well until smooth.

Recipe from: Hershey’s Cocoa

Come on out to where the

fun times roll!

r--------------------

---&----

mm-hg
Spring

I,
M-----

\‘z, .'Jw

\BAAI
EEE X B

Bharpretrgee s oo g

Goo

Can good n
flexible and pex
the message be
this month’s
Association Nu|
-~ “Make Nutri
It's All About Y

Some people
pret nutritio
rigidly defined|
ple, many hea
ineluding the A
for Cancer Res
that we limit o
fatty foods for
weight contr
interpret this
that they shou

Very low-fa
than ten perce
ditional Orie
one promoted
Onrush, have
low rates of cai
ease. Other st
similar link
follow a Med
diet that is lov
from meats,
olive oil to prog
to 30 percent ¢
fat. Using thes
depending on
ences and h
healthy low-{
average Amg
range form 18
per day.

The definit
tion varies a
because our
fer. For some
half cups of m
ty, but teens &
51 need three
milk or other
day to meet
lines.

Individuals
calories beca

Re:

Some of
recipes are o1
newspapers a
me, I'm sure
of the re
appeared in
have lost one

Do you ha
organizing
lose them?

With good’
a number of
from pasti
cards, to put
book. I hav|
tucked in co
and even att]
with kitchen

Lost and
the best. Ha
recipe, made
and then acg
the recipe?

Kim of We
a lentil burg

COOK

Send info
Classes to
Editor, Obj
Newspapers,
craft, Livon
(734) 591-72

B Vic's W,
42875 Grang
306-7333. Cq
for informat

Artistry
Chef Ralp
Restaurant

He's one
the authg
people
‘who no

nation
Xo help
more su

Join us f
.and Man

your rese




g is set .

tes 25

vor

ptional)

der

pd garlic
stershire

hts into a
bone

b minutes
esired con-
d lemons,

H. Yields 1

K or light

a extract
pod color
h.

s Cocoa

L R LR

T —TYT

tebha

herry 2

The Observer & Eccentrie/ SUNDAY, MARCH 8, 1998

” -

Can good nutrition really be
flexible and personalized? That’s
the message behind the theme of
this month’s American Dietetic
Association Nutrition promotion
— “Make Nutrition Come Alive.
It’s All About You.”

Some people mistakenly inter-
pret nutrition guidelines as
rigidly defined rules For exam-
ple, many health organizations,
ineluding the American Institute
for Cancer Research, recommend
that we limit our consumption of
fatty foods for better health and
weight control. Many people
interpret this guideline to mean
that they should avoid all fat.

Very low-fat diets with less
than ten percent fat, such as tra-
ditional Oriental diets and the
one promoted by research Dean
Onrush, have been linked with
low rates of cancer and heart dis-
ease. Other studies have found a
similar link when individuals
follow a Mediterranean-style
diet that is low in saturated fats
from meats, but uses enough
olive oil to produce a diet with 25
to 30 percent of its calories from
fat. Using these two models and
depending on individual prefer-
ences and health problems,
healthy low-fat eating for the
average American adult can
range form 18 to 75 grams of fat
per day.

The definition of good nutri-
tion varies among individuals
because our nutrition needs dif-
fer. For some people, two-and-a-
half cups of milk per day is plen-
ty, but teens and adults over age
51 need three to four servings of
milk or other dairy products per
day to meet new calcium guide-
lines.

Individuals who require fewer
calories because of limited size

Reader

Some of my very favorite
recipes are ones I clipped out of
newspapers and magazines. Like
me, I'm sure you've saved some
of the recipes that have
appeared in Taste, and perhaps
have lost one of your favorites.

Do you have a good system for
organizing recipes so you won't
lose them?

With good intentions I've tried
a number of systems, everything
from pasting recipes on file
cards, to putting them in a note-
book. I have clipped recipes
tucked in cookbooks, in folders,
and even attached to the fridge
with kitchen magnets.

Lost and Found Recipes are
the best. Have you ever clipped a
recipe, made it, liked the results,
and then accidentally misplaced
the recipe?

Kim of Westland is looking for
a lentil burger recipe she clipped

477-6100.

Celebrate Nutrition Month
B Healthy Cooking Demos at Botsford General Hospital’s Health
Development Network, 39760 Grand River Ave., Novi. Best Beef
Recipes, 7 p.m. Thursday, March 12; Tofu: Hot, Spicy, Creamy
and Sweet and Sour, 7 p.m. Thursday, March 26. There is a $6
fee for other of these classes, preregistration required, call (248)

B Teen Nutrition Grocery Tour, presented by Gail Posner, a reg-
istered dietitian, 7-8:30 p.m. Monday, March 30 at Shopping Cen-
ter Market, Maple at Orchard Lake Road, West Bloomfield. Cost
$15 per teen, and $25 for adult and teen. Call (248) 855-4558 to
register, prepayment required. Learn how to make healthy choic-
es at the grocery store, includes samples.

or activity, or for weight loss, can
get the grain-based nutrients
they need from six small serv-
ings of bread, pasta and other
grains daily, while people with
more active lifestyles that
require more calories should
include nine to eleven, or even
more, small servings.

Learning how to make good
nutrition fit with your individual
preferences is vital to making
healthy eating a lifetime habit.
Meat is an important part of
meals for many Americans.
Health experts recommend that
we should eat no more than six
ounces per day, with no more
than half of that coming from
red meat. Others prefer to eat
little or no meat, which can also
be healthful as long as they get
the protein and minerals they
need from beans and other “meat
alternatives.”

Lifestyle is another important
consideration in making healthy

, eating habits stick. If you have a

very limited amount of time to
make dinner, cooking meals that
take an hour and a half to pre-
pare is not a practical option.
Instead, develop ideas for bal-
anced meals centered around
grains, vegetables and fruits

out of the Observer in 1989. “It
was really good, but I can't find
the recipe,” she said. If you have
a good lentil burger recipe send
it to me, and I'll make sure Kim
gets it.

Mary of Bloomfield Hills is

for a recipe called Bud-
dha light.

If you can help our readers,
please send the recipe to Keely
Wygonik, Taste Editor, Observer
& Eccentric Newspapers, 36251
Schoolcraft, Livonia, MI 48150,
or fax (734) 591-7279. You can
also e-mail me recipes kwygonik@
oe.homecomm.net

We'd also enjoy hearing your
tips for organizing recipes.

Recipe to Share

What is your favorite “Recipe
to Share?” This is our newest
feature, and you’ll find it in
Taste on the fourth Sunday of

COOKING CLASSES

Send information for Cooking
Classes to Keely Wygonik; Taste
Editor, Observer & Eccentric
Newspapers, Inc., 36251 School-
craft, Livonia, MI 48150, or fax
(734) 591-7279.

B Vic’s World Class Market,
42875 Grand River, Novi, (2348)
305-7333. Cost $25 per class, call
for information.

Artistry in Bread - Pastry
Chef Ralph Macioce of Forte
Regtaurant in Birmingham, 7

[ ree

p-m. Tuesday, March 10.

357-4540 for information.

W B-1, Twelve Oaks Mall,
Novi, fee includes instruction
and a meal size portion of the
menu, complimented by an
appropriate beverage. For more
information, or to register, call
(248) 380-1850.

Italian - Sebastian’s Style —
6:30 p.m. Tuesday, March 3, fee
($35), Chef Frank Turner, execu-
tive chef at Sebastian’s Grill in

Adult

Caregrving Seninadr

If you're caring for an aging loved one,
don’t miss this important event.
Tuesday, March 10, 1998

-

5norc successful caregiver

He's one of the nation's pioncers in the study of grief. He's
the author of eight books that have helped millions of
people who care for older adults. He's a former minister
'_whu now works as a spcaker and counsclor around the
nation. And now Doug Manning is coming to Southficld,
10 help you become a more creative and ultimately

‘Join us for this special seminar sponsored by Arden Courts
and ManorCare Health Services. Seating is limited, so make
your reservation carly, weekdays between 9 am. and 9 p.m.

as specific as possible

Guest Speaker Doug Manning

ManorCare

consider bringing a piece of fruit
instead of relying on what you
can get from a vending machine

Eating well affects every pnrt
of you, from today’s physical and
mental energy to tomorrow’s
overall health. Don’t feel you
must blindly follow guidelines
for healthful eating. Take a little
time to find out how general
nutrition , recommendations
apply to your personal needs and
lifestyle.

Here's a hearty Spanish
Chicken and Rice Casserole
recipe from Dana Jacobi, author
of “The Best Claypot Cooking”
and “The Natural Kitchen:
SOY! for the American Institute
for Cancer Research.

SPANISH CHICKEN AND

RICE CASSEROLE

1 1/4 cups Arborio or another
short-grain rice

1 small onion, chopped

1 tablespoon extra virgin
olive oil

1can (14 1/2 0z.) stewed
tomatoes

1 1/4 cups canned low-sodi-

every month. We’re counting on
you to make it successful.

Please send, or fax your
recipes to share, to me at the
address and number listed. Be
sure to include a daytime phone
number with your recipe, and be
- what
size can? what size package?
should you drain the fruit, veg-
etables, or beans before combin-
ing with other ingredients?

We'll feature one reader each
month in an article. Along with
our thanks, that person will be
interviewed by me for the story,
photographed with their “Recipe
to Share,” and receive a newly
published cookbook, and apron.

Spring Holiday
Celebration Recipes

We’re also looking for Spring
Holiday Celebration recipes to
feature in Taste on Sunday,

the Somerset Collection. Menu
includes Portabella Rockefeller,
Italian Orchard Chicken Salad,
Stir-Fry vegetable Orecchiette
(broccoli, peppers, pinenuts &
raisins with olive oil, garlic and
herbs), walnut peach flan.

A Taste of Spring - 6:30 p.m.
Monday, March 9, fee ($35),
taught by Chefs Aaron Bruck
and Danny Sluss of Baker’s of
Milford.

The Westin Hotel
1500 Town Center
Southfield, Mi
6:30 p.m. to 8:30 p.m

M

Health Services™
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h - | Good nutrition’s personal, make it fit your lifestyle
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Twist on a classic: Sparush Chicken and Rice Casserole, inspired by Arroz con Pollo,
a traditional Spanish chicken dish, takes just minutes to assemble since most of its
ingredients are canned, frozen, or need minimal preparation.

um chicken broth

1 teaspoon paprika

1/2 teaspoon dried oregano

1/4 teaspoon freshly ground
PevRar.

7 oz. jar roasted red peppers,
drained and chopped

2 medium skinless, boneless
chicken breasts, about 1
1/4 pounds, cut into 1-
inch pieces y

1 bay leaf

1/2 cup frozen green peas

March 29.

What are your Easter and
Passover food traditions? Do you
have a favorite recipe to share?
Tell us about the recipe; and
why it’s a family tradition.

Send your recipe, and a couple
of sentences, which explain why

Preheat oven to 375°F.

In a 2 quart casserole, combine
the rice, onion, and oil. Add the

Cover the casserole and bake 30
minutes. Stir in the peas and add
an additional 1/4 cup of broth, if
needed, to keep the rice from stick-
ing. Bake until the chicken is
cooked through, 15-20 minutes.
Remove bay leaf and serve.

it'’s so good, by Monday, March
16. Please include your daytime
phone number so we can call you
if we need to.

We'll pick two readers to fea-
issue of Taste. In addition to

bt b Stk

Nutrition information per
serving: Each of the 6 servings
contains 311 calories and 5
grams of fat.

For a free pad of shopping lists
that will help you eat for better
health and lower cancer risks,
send a self-addressed, stamped
(55 cents postage) business-sized -
envelope to the American Insti-
tute for Cancer Research, Dept.

SL, P.O. Box 97167, Washington,
DC 20090-7167.

needs help finding lentil burger recipe

being photographed and inter-
viewed for our story, you'll
receive an apron and a copy of
“The Passover Table,” by Susan
R. Friedland or “The Frugal
Gourmet Keeps the Feast: Past,
Present and Future,” by Jeff
Smith, in addition to our thanks.
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SAVE "1™ LB.
Tender Loin

R Fillet Steaks

Made With Brownsberry

Smoked Center Cut

Pork Loin Chops

Boneless
Pork Loin End Whglt:msngtmff :
> 19| | 10
& 17| a1
Sorebes o B Stuffed
counw Ribs g'c'gtcr Cut Pork
® 17| W2

Stuffed
Salmon Fillets

:: «1 = $4?:

Ocean Perch
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Roasted Turkey
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italian Roast Beef
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VIEDICAL

BRIEFS

Paralegal program

The American Bar Association has
approved the new Nurse Paralegal
Program at Madonna University in
Livonia. The program is designed for
nurses who hold a bachelor of science
degree in nursing and who wish to
utilize their nursing knowledge while
pursuing a different career path.
Open registration by fax and in per-
begins March 23. Call Jennifer Cote,
(734) 432-5549, or Mary Urisko, (734)
432-5548.

AIDS workshop

Madonna University in Livonia will
offer the workshop, The Values
Dimension of HIV/AIDS: From Caring
to Conviction. The seminar runs Fri-
day, March 20 from 1-3 p.m. in the
science lecture hall. The event is free
and open to the public.

Livonia St. Joe site

Saint Joseph Mercy Health System
opened a new Business Health Ser-
vices site at 36616 Plymouth Road,
between Levan and Newburgh. The
site will primarily provide occupation-
al medical services such as work-
related injuries and illnesses, X-ray,
laboratory, physical therapy, hand
therapy, physical exams, drug/alcohol
screening and more for employers and
their workforce in the adjacent manu-
facturing/transportation and distribu-
open from 8 a.m. to 8 p.m. Monday
through Saturday. For more informa-
tion call (313) 464-9955.

Two i '

avalable through the National Bone

{%K-Mormthhtmn

_http://ecomnet.org/nbmtlink

P.ET. Scan Imaging
$09) s sl o ot

and detect areas where blood

V'_l'ho’rumfur

ne

‘ deep

@he MDbserver

Page 4, Section B

Sunday, March 8, 1998

Looking better through plastic surgery

BY KIMBERLY A. MORTSON
STAFF WRITER

Judy Reemmer was frustrated with
what she called her “turkey neck.”
‘Loose skin under her chin that could
not be camouflaged with makeup or
high collared shirts — “no matter
what.”

Excess neck skin wasn’t the only
aspect of her appearance that she
found unsatisfactory. The 50-some-
thing Canton Township resident said
she always wanted to have her eyelids
lifted surgically to generate a more
youthful appearance and establish nat-
ural eyelid creases now hidden by loose
skin

According to recent statistics submit-
ted by the American Society of Plastic
and Reconstructive Surgeons (active
members certified by the American
Board of Plastic Surgery) nearly two
million Americans underwent proce-
dures to enhance or improve their
appearance in 1996,

Some of the most popular procedures
included breast reduction, augmenta-
tion and lift; eyelid surgery (blepharo-
plasty); nose reshaping (rhinoplasty);
facelift (rhytidectomy); Retin-A treat-
ment; and tummy tuck (abdominoplas-
ty).

Slowing the aging process

“There is such an emphasis on stay-
ing youthful that it seems cosmetic
surgery procedures are more universal-
ly accepted by both women and men,”
said Dr. Paul H. Izenberg, one of five
board-certified plastic surgeons in pri-
vate at the Center for Plastic & Recon-
structive Surgery (Livonia, Ann Arbor,
Brighton, Saline, Chelsea).

“It was previously perceived that
older persons were candidates or only
the well to do could afford surgery,” he
added.

Izenberg said his clientele run the
gamut in relation to their age and eco-
nomic status and are much more edu-

1996 Average
Surgeon Fees:
Cosmetic and _
Reconstruction &

|
|

cated than the patient of a decade ago.

“Every patient is not a candidate,”
said Izenberg. “Some people have an
unrealistic expectation of what they
think they need ‘done or are expecting
an outcome that is way beyond our
ability to achieve.”

Other factors that influence eligibili-
ty for surgery include obesity, chronic
illness, high blood pressure, and nico-
tine dependency.

Reemmer said she consulted with a
plastic surgeon in the late 1980s to dis-
cuss the potential for surgery but
decided, at that time, not to go ahead
with the procedure. In 1997, however,
after a conversation with a customer in
the cosmetic department of Hudson'’s
in Westland, (where Reemmer is
employed as a consultant) a Livonia
plastic surgeon, Dr, Shan Baker, came
highly recommended.

Baker, a facial plastic surgeon since
1977 is professor and chief of the Cen-
ter for Facial Cosmetic Surgery in the

department of Otolaryngology-
Head and Neck Surgery at the
University of Michigan Medical
Center, Livonia. He consulted
i with Reemmer in February 1997
{ - and she elected for surgery last
| summer,
; Reemmer said on an outpa-
tient basis in June, she had a
face lift, four quadrant eyelid lift
and chin implant. The pho-

. Procedure : tographs she had her husband
& 7 N e $3,224 @ shoot :f her progress, i"UBItlmte
: i a quick recovery within a three-
i w Tetuction, female ..............4877 week time frame from a swollen
. Breast reduction, male ..................2,419 and progressively bruising face
f (comb, upper & lower) .......2, 775 to a near similar likeness of her-
- By DI 4,407 self at day 21 — around the

. 4,783« Same time she was able to

Tt 2= return to work with a light touch

-2,275 of makeup to hide any lingering

HELEN FURCEAN / STAFF ARTIST

bruises,

Pleasing appearance
Reemmer eagerly points out
the improvements between her
before and after pictures. Pho-
tographs taken prior to the
surgery reveal sagging excess
skin under her chin, the loss of
elasticity and muscle tone along
her jaw line and neck, and
excess upper eyelid skin that
covered any natural crease she

= i

Before and after: Judy Reem-
mer of Canton underwent three
cosmetic surgery procedures in
1997. Above (from left) the
results illustrate a more firm
chin and jawline than the pie-
ture prior to surgery. Dr. Shan
Baker, Center for Facial Cos-
metic Surgery, was able to cor-
rect what Reemmer commonly
referred to as her “turkey neck.”

after photographs show the
dramatic outcome an eyelid lift
had on the loose skin apove her
eyes and the natural firming
appearance her face took on fol-
lowing a facelift.

may have once had.

Izenberg and Baker both praised the
progress the cosmetic surgery profes-
sion has made over the last several
years to expedite the recovery process,
nearly eliminate scarring and lessen
discomfort.

“We have more control than we did
using older techniques,” said Izenberg.
“We're able to make fewer, shorter inci-
sions and thanks to the endoscope, the
procedures are performed more accu-
rately with less disturbance to the
deeper tissues of the face and neck.
Reducing extensive bruising and
swelling.

“Every effort is made to hide the inci-
sions as much as possible,” said Baker.

The endoscope is a tube-shaped
probe fitted with a miniature camera
“eye” and a fiberoptic light source that
aids a physician during surgery. The
probe is inserted into an incision and
the image appears on a television
screen enabling the surgical team to
view the body’s internal structure,

In a traditional facelift, an incision is
made along or in the hairline. Today,
using endoscopy, several small inci-
sions are made in areas where muscles
and skin need the most tightening. To
tighten loose neck skin, as in Reem-
mer’'s case, small incisions were made
under the chin and in front of her ear.

Going virtually unneticed to the casual
observer.

“In some patients, the small incisions
can be hidden in the lower eyelid,
upper gum line and behind the ear”
added Nancy L. Rohlifs, R.N. at the
Center for Plastic & Reconstructive
Surgery in Ann Arbor.

Rohlfs specializes in permanent cos-
metic makeup procedures that correct
inconsistencies/disfigurements not able
to be improved with surgery. In partic-
ular, she said cancer patients who
come away from chemotherapy losing
their eyebrows can have the brow
restored. Also, tattooing can be per-
formed following a breast related
surgery where the nipple and areola
have been altered or damaged.

“Tattooing isn’t just about butter-
flies,” said Rohifs. “I can help a woman
return her ‘whole’ self-image with a
technique like permanent makeup and
I find great satisfaction in being able to
restore someone’s self-esteem like
that.”

Risk factors

Kathy Herman-Brown, R.N. at the
Center for Facial Cosmetic Surgery
said patients should approach cosmetic
surgery with an open mind, not only
regarding their expectations but of the

Please see SURGERY, B5

Do your homework when
choosing plastic surgeon

What is a facial plastic surgeon?

RM they are board-certified in otolaryngology with a specialty in surgery
the head and neck. These surgeons perform the majority of elective facial
plastic surgery procedures in the United States of both the cosmetic and recon-
structive nature.

The facial plastic -‘uﬂwn has spent five to six years in post-graduate training
at least four additional years of specialty training in
k surgery and facial plastic surgery.

plastic surgeon?

cial plastic surgery are varied. Some patients suffer from

birth disfigurements such as birthmarks, cleft palates and congenital facial
1 Others are victims of disease, burns and accidents. While
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Men find plastic surgery can
enhance appearance, career

BY KIMBERLY A. MORTSON
STAFF WRITER

In a recent nationwide survey, 84 percent of the men quizzed believed physical
attractiveness was important for power and success on the job.

The research speaks to a growing percent of the male population eager to
enhance their appearance and change the signs of aging — largely influenced by
the perception that career advancement and success is impacted by an individu-

als looks.

Although Larry Reemmer was retired from his Livonia teaching job when he
elected to have cosmetic surgery, he admits he could not have imagined himself

as a candidate for surgery 20 years ago.

- “I was comfortable with my appearance but I began to notice something was
missing,” said Reemmer, a Canton Township resident.
What Reemmer had lost was approximately 25 percent of his vision because of

excess skin sagging over his eyes,

his vision. The loose eyelid skin gave

him a continuously fatigued look emphasizing puffy pouches of fat in the lower

lid area and under the eye,

'Mr opthamologist said he could take care of the hooding in his office but 1

plastic surgeon.”

“:tnn though Reemmer had several procedures, he considers the most impor-

to be the eyelid and brow (forehead)

lift.

mm,hplrﬁcuhr,mhlnﬁhmbrmthntwmeswithagingu
skin loses elasticity and muscle tone and begins to sag. A surgical alternative is

: remove or alter the skin and muscles to smooth out the forehead, raise the

! mi:hmnﬁcm.mﬂnmmmnm.

bald or who have prominent receding hairlines may still be
' v to the placement of the incision by the

Below, (from left) the before and

Please see MEN, B5 ;:'
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Workshop promotes women’s health

Marian Women’s Center of St.
Mary Hospital and The Observer
& Eccentric Newspapers are

sponsoring the annual Women's
Health Day, Saturday, March 28
from 8:00 a.m. to 3:30 p.m.

The 1998 theme, “Keeping
Women Healthy” will incorpo-
rate workshops, lunch, exhibits
and a fashion show with a spe-
cial address by keynote speaker,
Joyce Weiss.

Three educational breakout
sessions are preceded by a cre-
ativity wrap-up by Weiss, a certi-
fied speaking professional who

holds a master’s degree in guid-
ance and counulmg and has
over 15 years of experi-
ence. Weiss will speak the

rogressively busy pace women’s
ives are taking and how it's easy
to overlook opportunities for
achieving joy and happiness.

“Learn how to look for, find,
and appreciate the i
in life. Be prepared to laugh,
learn and recharge,” stated
Weiss.

The $30 registration fee
includes workshops, continental
breakfast and lunch at the Holi-

day Inn - Livonia West (Six Mile
and 1-276). Topics include ses-
sions such as:

B For the health of your skin
B Prayer: For the health of it
B Quick, easy summer foods
B Gardening for your physical
and mental well-being
Iu.dnma 101 (car mainte-

L ] Sdf-d.hnn br women

Exhibitors include AAA of
Michigan, Born to Shop, The
Petal Pushers, The Observer &
Eccentric N”upapeu. Mobile

W HEALTH FOCUS

Tranquility - Massage Therapy,
Livonia Family Y, Marian
Women's Center, and Arbonne
hmm’ -

Preregistration is required by
March 13 (no refunds). For more
information call (800) 494-1617
or send a $30 check payable to:
St. Mary Hospital, Marian
Women’s Center, 36475 Five Mile
Road, Livonia, 48154.

e e

Items for Medical Datebook are
welcome from all hospitals,
physicians, companies and resi-
dents in the Observer communi-
ty. Items should be typed or legi-
bly written and sent to: Medical
Datebook, ¢ /o The Observer
Newspapers, 36251 Schoolcraft
Road, Livonia 48150 or faxed to
(313) 5681-7279.

LA LECHE LEAGUE

La Leche League of Livonia will
meet at 7 p.m. for breastfeeding
support and information. Call for
location, Theresa (734) 261-6814;
Vicki (313) 937-3011; or Michele
(734) 591-7071.

TUE, MARCH 10

BASIC LIFE SUPPORT

For those 12 years and older
interested in learning basic
knowledge of the heart and
lungs, signs/symptoms of a heart
attack, stroke, adult CPR and
choking rescue skills. Call Mis-
sion Health Medical Center-
Livonia; 1-800-968-7759. Future
dates: March 10, April 14, and
May 12.

QUIT SMOKING
Quit smoking with acupuncture

Men from page B4

at this free seminar at
7 p.m. Boufordlﬂmm
opment Network. 39750 Grand

River Ave., in Novi. Call (248)
477-6100.

ARTHRITIS SELF-HELP

A six-week series co-8

with the Arthritis l"onndahnn at
2 p.m. $20 fee, i
required. Call’ (248) 477-6100
BEREAVEMENT WORKSHOP
Angela Hospice grief support
group will meet at 1 and 6:30
p.m. at the Angela Health Care
facility, 14100 Newburgh Road,
Livonia. Meetings are free. Call
(734) 464-7810.

WED, MARCH 11
STUTTER SUPPORT GROUP

Henry Ford Hospital will host a
support group for people who
stutter from 6:30-8 p.m. at the
hospital’s Center for Rehabilita-
tion Services, 2799 W. Grand
Blvd. Call (313) 876-4605.

USE ANGER CREATIVELY

Power Surges: Using Anger Cre-
atively. Learn how to channel
your anger for creative change in
this informative session at 7
p.m,, $15 fee and preregistration
required by the Botsford Health
Development Network, 39750
Grand River Ave., Novi. Call

(248) 477-6100.

OSTEOPOROSIS SCREENING
Receive bone density X-ray and
results within minutes from 1-5
p.m. at the Oakwood Healthcare
Center North Westland, 36555
Warren Road. Call 1-800-543-

Cerhﬁuhawudeduponeom
pletion of class, cost is $30 at
Plymouth Canton High School,
8415 N. Canton Center Road,
from 5:30-9 p.m. Call (734) 416-
2937.

THUR, MARCH 12

MEDICARE CHOICES

Learn about the options avail-
able at this free educational
medicare seminar from 1-2 p.m.
March 12, 19 and 26 at the
Westland MedMax. Call (734)
458-7100 to register.

LUPUS CHAPTER
The Northwest Suburban Lupus
Chapter will hold its meeting at
7:30 p.m. at the Farmington
Library Conference Room, 23500
Liberty Street, one block west of
Farmington Road. Anthony A.
Emmer, D.O. (neurologist), will

discuss “Lupus and CNS

Involvement - Myths and Facts.”

Next meeting Thursday, April

21 Call Andrea Gray, (313) 261-
4.

BEST BEEF RECIPES

Tired of the same old recipes?
This session will give you just
the right seasonings. 7 p.m. $6
fee (preregistration required).
Botsford’s Health Development
Network (HDN), 39750 Grand
River Ave. Call (248) 477-6100.
ADULT/CHILD CPR

Learn adult, infant/child CPR
and airway obstruction manage-
ment from 6-10 p.m. at Oakwood
Hospital Annapolis Center,
33155 Annapolis, Wayne. Call
(800) 543-WELL. Certificate
awarded, $15 fee.

SAT, MARCH 14
BABYSITTING

Babysitting: Not Just Kid's
Stuff. Two session workshop pro-
vides youngsters ages 11-14,
with the skills needed to serve as
responsible babysitters, includ-
ing basic first aid, child manage-
ment techniques and tips for
what to do in an emergency. $25.
Botsford’s Health Development
Network, 39750 Grand River
Ave., Novi. Call (248) 477-6100.

physician, said Shan Baker,
M.D., professor and director of
the Center for Facial Cosmetic
Surgery, Livonia.

Baker said he has seen “a real
surge” in the number of male
patients, particularly baby
boomers wanting a more rejuve-
nated look.

“A lot of my mid-life patients
don’t feel like they look and for
personal reasons, they want to
match how young they feel by
correcting some of the tradition-
al signs of aging,” said Baker.
“Cosmetic surgery is just one
approach.”

Other statistics gleaned from
men who participated in nation-
wide survey included:

B 22 percent agreed with the
statement, “I use my personal
appearance to my advantage in
getting things accomplished on
the job.”

B 32 percent agreed that if
they had a more youthful
appearance it would positively
impact their job success.

B 42 percent felt that improv-

CORRECTION INTODAY'S i

MEDIA PLAY FLYER
The Abyss, Directors Edition
2 , was | pictured at

ing one thing about their face
would help their career.

Paul H. Izenberg, M.D., Cen-
ter for Plastic & Reconatructxve

surgery to correct the natural
aging process.

“Many of my male clients have
consultations for forehead lifts,
rhinoplasty, face lifts, ear pin-
ning and breast reduction,” said
Izenberg. “Because of hormones
or weight gain they can have a
feminine looking chest that can
be reshaped and reduced to cre-
ate a more normal appearance.

“This can be a real problem for
a man’s self-esteem — young
men in particular.”

Not unlike most things, men
and women have very different
reasons for undergoing plastic
surgery. The dramatic rise in
male patients supports statistics
that more men feel their career
can be largely impacted by their
appearance.

We're New In the Neighborhood...

located on Northville Road, south of Five Mile, we
offer elegant luxury apartments & the services to provide
you ah exciting retirement lifestyle. Consider our two rental programs:

your
313-453-2600 or 800-803-5811
Marketing by P-M. One Ltd.

An over-the-hill looking, tired
businessman may fear being
passed up for a younger

colleague, said Kathy
Herman-Brown, R.N., Center for
Facial Cosmetic Surgery, Livo-
nia.

“A lot of our patients in the
public eye, especially men, are
strong believers in the notion
that if they look good they have
more opportunities come their

way.”

Another aspect of job perfor-
mance that can be influenced by
a cosmetic procedure is the link
between improved self-esteem
umm

If you're comfortable with your
appearance you're likely to feel
more confident and assertive in
both your personal ané profes-
sional views,

CLARION HOTEL

RING OUR BELL FOR GREAT SAVINGSI |

FOR ONLY $§ 50.00

Business, Whirlpool,
Atrium or Economy

734) 728-2800

AVAILABLE ONLY IN MARCH 1988

“MARCH" ON IN AND RECEIVE |
ANY ROOM IN THE HOTEL

SUNDAY THRU THURSDAY
—— Singles, Doubles, Kings, —

9191 Wickham Rd. Romulus, Ml

&-S‘wm“w”%

CLARION

e Atrium Double Room

* Sunday Morning -
Breakfast Buffet
$140.00"

tax not included
*based on 4 people to a room

9191 Wickham Rd.
Romulus, MI
(734) 728-2800
Ext. 768 or 640

WEEKEND FAMILY “GETAWAY"

¢ Friday & Saturday Night

® One night - Pizza & Soda

HOTEL

ﬁx Tt

Join us for

32765 Lyndon, Livonia Call

Open House

Ed.lcaﬂonal excellence for children 2% to 6 years
Ouwr caring staff offers highest quality:

Livonia Montessori Cente

Sunday, March 15
1 p.m.-4 p.m.

¥ Preschool

¥ Kindergarten
@ Chid Care

family fun!
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SUrgery i

potential risk factors involved.

“As with any surgery, all pro-
cedures have some degree of risk
but we go to great lengths in the
consultation and tive
process to cnhuh 4 patient’s
physical and condition
to determine if they are a suit-
able candidate for surgery.”

Herman-Brown said a good
plastic surgeon shouldn’t be
afraid to turn a patient down for
m if they have a serious

ical history that might ham-
per the outcome or the recovery
process.

'Cumotlc surgery isn't a fix-
all for rela-
tionship problems,” said Her-
man-Brown.

The Livonia nurse said it's
important to shop around, be
well read, ask a lot of questions
and think about the surgery
hdnn going ahead with a proce-

“Most of the are
mnmt.'ﬂ:::;mz
change or aging
butthomhdu‘thltﬁw
er,” said Herman-Brown.

Both plastic surgeons and
their chief nurses agreed that
nicotine is a restrictor that lim-
its blood flow and can slow the

recovery process. :
“If you smoke we really
encourage you to try and quit,”

favor an individual tapering
down their nicotine intake start-
ing 2-3 weeks before the surgery
and after.”

A model patient is one that is
educated about their procedure
and the risk factors involved,
has a good health history and is
propund emotionally for the
process from beginning to end,
said Rohlfs.

cmng from page B4

How to find a facial plastic
surgeon?

As with anything else, ask
around. Do you know someone
that underwent cosmetic

How did they locate the
surgeon? Were they pleased with
the entire process including the
results? Would they return to
the same surgeon? Also, your
general practice physician may
also be able to recommend a
facial plastic surgeon of whom
they may have worked.

Questions you should be ask-
ing the facial cosmetic surgeon
include “Am I a good candidate
for this procedure?, How long
with the procedure take?, What
is the recovery time? What are
the risks involved? Is post-opera-
tive medication necessary? What
the charge for the procedure?”

All physicians welcome well-
informed, educated patients.

Check credentials. The Ameri-

geons. Questions by
calluu ASPRS, (847) 228-9900
or visit their Web site
http//www.plasticsurgery.org
The American Academy of
Facial Plastic and Reconstrue-
tive Surgery has a toll-free num-
ber, (800) 332-FACE or (703)
299-9291, that provides callers
the names, addresses and tele-

procedure.

have a Web site on the Internet
at www.facial-plastic-
surgery.org

— sources American Academy
of Facial Plastic and Reconstruc-
tive Surgery, Inc.,©1997 and The
American Soclety of Plastic and
Reconstructive Surgeons.
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for you.

nity resource professionals.

“I Can Cope” is a free program for cancer patients, their family
and friends. The course is designed to help newly diagnosed
patients learn how to take an active role in their treatment and
recovery. If you would like to learn more about cancer, its
causes, prevention, diagnosis, treatment, rehabilitation,
management of side effects, adjustment to changes in body
mpmmdwnpamﬁmmqmmd
new potentials as a person with cancer, M“lCan)e is

Presentations will be made by a team of health care profes-
sionals, including an oncologist, radiation oncologist, nurse,
social worker, dietitian and pharmacist as well as other commu-

There is no charge for the program.
Registration is required by March 10.
For more information or to register,
please call (734) 655-2922 or 1-800-494-1650.
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Michigan site offers history, adventure

— Lowell Boileau
. is a very talent-
ed, self-taught
Detroit artist
who has trav-
eled the world,
using his skills
with a camera
to document
ancient civiliza-
tions in such
places as Zim-
babwe, Athens,
Ephesus, Rome
- and the Mexi-
«can state of Veracruz.

. He has photographed ruins,
‘searching through the rubble
«with his artist’s eye, captivated
by the glimpses into lives long
-gone but still alive in the struc-
‘ture and symmetry of the crum-
‘bling bricks and stones that
swere once magnificent temples
«and pyramids.

. Then he came home and
“encountered the ruins of Detroit.
+ So, this being the Cyberspace
«era, and Boileau long a believer
.in Web sites as works of art, cre-
‘ated a Web site called The Fabu-
‘lous Ruins of Detroit
«(http://www .bhere.com/ruins/ho
.me htm)

But this is no information
‘superhighway carjacking of the
city's image.

Indeed, Boileau loves his
‘hometown. And as he traveled
:the city, looking at abandoned
‘old apartment buildings, dilapi-
‘dated factories and the skeletal
remains of dynamited old
-skyscrapers, he made powerful
new photographs of the old
buildings. He came away with a
new appreciation of a city whose
history is as deep and fascinat-
ing in its own way as those
ancient civilizations he pho-
tographed.

And he put them on the World
Wide Web for us all to see.

From the recent demolition of
Detroit Edison’s so-called Seven
‘Sisters power plant towers that
served for decades as nautical
landmarks for sailors on Lake

. Clair, to the wrecking ball

. now taking down the old Hud-

sons store, Boileau's Web site is
filled with images of once
famous landmarks that are
now...Nno more.

There’s the mostly abandoned
warehouse in Highland Park
that was once Henry Ford's
Model T assembly line. There’s
the old brick shell of the
Packard Motors factory and the

still proud but sagging homes in
Brush Park area that once
housed the gilded gentry of the
city’s lumber barons.

“The Web is a perfect resource
for the arts,” Boileau told me on
my PC Talk radio show on
WXYT the other day. “And these
really are fabulous ruins.”

You won't find many Web
sites as well desi and navi-
gated as Boileau’s, His passion
for the ruined buildings and the
stories they tell is evident on
each page of his very deep site.

If local and regional history
and adventure :&g’onl to you,
there’s plenty of Michigan-
based sites to surf, too.

For example, check out The
Great Lakes Vessel Passage
(http://www . oakland.edu/boat-
nerd/).

As creator Neil Schultheis
explains on the opening page,
the site is “dedicated to the ves-
sels that ply the waters of the
great inland sea known as the
Great Lakes.”

You can begin with a salute in
the form of a RealAudio sound
clip from a lake freighter’s horn
and then click your way through
photos of ships in the Detroit
River and the lakes, historic
information and even a chat
area for what the site good-
naturedly calls “boat nerds.”

Semething else you’ll notice
about this site: A Web Ring.

A Web Ring is a collection of
loosely related Web sites of simi-
lar content or interest. In this
case, it's a Great Lakes Web

What do you find there? This
ring contains 38 different Michi-
gan-related sites. A few of my
favorites:

w Continuous Wave
(http://tango.w8hd.org/), Jim
Hebert’s guide to sailing in the
North Channel and personal
ramblings about sailboats.

B George and Sue’s Home
P a g 3
(http://www.portup.com/~gpmea
d/), a collection of photos from
the Soo locks taken by a tempo-
rary Lock and Dam Operator at
Saulte Ste. Marie and his fiancé.

B The Copper Country Histor-
ical page
(http://www.portup.com/copper-
range/) is a labor of love from
amateur archeologist and model
railroad hobbyist Kevin Musser.
His site details the history of
Michigan’s Upper Peninsula
Copper boom of the late 1800’s

Valuable resource: Mike Wendland, PC Talk columnist

 for the Observer & Eccentric Newspapers, has
revamped his Web site. You can obtain more informa-
tion and links to sites featured in his weekly columns
through the online pages at www.pcmike.com

and has lots of great historical
photos and models of long closed
mines and the railroads that
served them.

There are so many first-rate
Michigan sites that its impossi-
ble in a single column to do any-
thing but whet your appetite to
do some searching.

Here are my three absolute
favorites:

B Henry Ford Museum Online
(http://www.hfmgv.org/) . This
Dearborn world class museum
has an online site that is very
interactive. Photos and informa-
tion let you plan your next visit
or take a “virtual tour” of both
the museum and adjacent
Greenfield Village.

B The Detroit Institute of Arts
(http://www.dia.org/) You may
not be aware of it, but the DIA is
the fifth-largest fine arts muse-
um in the United States, with
holdings of over 60,000 works.
The institute’s Web site not only
lists exhibitions but offers amaz-
ingly detailed descriptions and
photographs of many of them.
It's almost as good as an actual
visit.

B Isle Royale National Park
(http://www .nyx.net/~sjhoward/I
sle_Royale/). This is an unofficial
and noncommercial site devoted
to this pristine Michigan wilder-
ness. There's so much here, from
pictures of wolves and moose to
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history and hiking guides, that
you’ll easily spend an entire
night scrolling away.

Mike Wendland covers the
Internet for NBC-TV Newschan-
nel stations. His radio show airs
Saturday and Sunday after-
noons from 4-6 p.m. on TalkRa-
dio 1270, WXYT and he is the
owner of Awesome Pages, a web
development company (248-852-
1930)

Business-reiated calendar tems
are welcome from the Observer
g
Newspapers, 36251
Scheolcraft, Livonia 48150. Our
fax number is (313) 691-7279.

275 and 6 Mile). For details call
Eunice Taylor (313) 254-9617.

'Bleﬂlnmu‘uhﬂyfmm%

Plymouth Road & Newburgh.
The Livonia chapter will meet at
7-8:30 a.m. at the Livonia Chap-
ter, Senate Koney Island, on Ply-
mouth Road near Stark. For
more information call BNI at
(734) 397-9939.

SUN, MARCH 8
LEAVING A LEGACY
Passing on your legacy and why
protecting your estate is so
important will be presented by
AAL Branch of Livonia at 11:30
a.m. at Timothy Lutheran

] Chapter
will meet from 11:45 a.m. to 1:30
p.m. at Ernesto’s Restaurant in
Plymouth (41661 Plymouth
Road). The guest speaker for
March is Julie Vi 3

ground i
mation call Judie, (313) 453-7272
Ext. 223.

Add Weightto
Choosing¥a Doctor:

Tip the scales in your favor
by choosing a doctor
committed to medical ethics
and superior patient care.

The American Medical American Medical Association
Association salutes all®

1,450 Henry Ford

physicians and residents f;x:”s:vf:'” :‘::Aw:f':‘f:‘:hw
for being the largest skl dacidhe:

* Provide competent care with dignity and

medical group in the

United States to achieve

100% membership in
the AMA.

You'll choose the best doctor
when you know the facts. The

American Medical Association are contrary to the best inerest of the patient.
recommcndsyoupickanMVM r------—-----------------b h
physician who has agreed to follow 1 for of b S i ' |
the AMA pa'tient centered code of : HEF m c::y" { Pord Hmﬂ..' Deu:t, MI :
medical ethics. I 48202 or to 313-874-4030 or e-mail to i

I www. : org/feedback html. i
To find a Henry Ford Health System : i :
Physician call: 1-800-653-6568. y O Medical Association Code of Ethics

1 O Map Ford Health System Lacations
For information on your AMA : ¥ ; :
physician including hours, locations, 1 = .
credentials and insurance accepted, | e : -
visit the AMA Homepage at 1 %—m - o :

I WWW.ama-assn. y [Phone ' '

./ s O FAX: () esmail 1

compassion
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patient’s advocate

* Continue to study, apply and advance
scientific knowledge

¢ Participate in activities to improve the
community

* Seek changes in those ts which
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graduate from
classroom to
workplace

anya Proctor won't graduate

Hills resident is student teaching and
enjoying every minute of it.

She is one of four graduating
seniors exhibiting their art works in a
show produced by the university’s art
department. Two of the four seniors
student teach in schools in Redford
and West Bloomfield. A third, Brandi
Parenti of Westland, who graduated
in December, works full time as a
graphic designer for Ideal Steel in
Hamburg. The fourth student in the
exhibit, Carole Bateman-Sheposh, a
former Westland resident now living
in California, plans to pursue a mas-
ter’s degree in art therapy.

Exhibit

The Graduating Seniors Exhibit'
illustrates the success of the art
department’s program at Madonna
University. The first part of the show
features mostly fine art with a smat-
tering of commercial advertisements,
brochures and logos.

“It's our way of celebrating what the
students have done,” said art profes-
sor Doug Semivan. “What I'm particu-

larly proud of
Graduating Senlors is that they
Art Exhibition each found
What: Madonna Uni- their own
versity's arts depart- voice. Some
. ment presents part ists wo
twing Cutiors before devel-
Levesque, Brandi Par- oping their
enti, Tanya Proctor, le.”
and Carol Bateman- Bty!
Sheposh. In order to
When: Through Tues- receive their
day, March 17. Hours art degree
are 8 a.m. to 10:30 students
p.m. Monday to Thurs- must prepare
day; until 7 p.m. Fri- and di.play
day; 9 a.m. 10 5:30 their works in
g.m. sas:::yy; ;nd 1 the annual
p.m. . For .
more information, calt | Oraduating
(734) 4325711, Seniors
Where: The Exhibit Exhibit.
Gallery on the second | Silkscreen,
fioor of the Library etching and
Wwing, 36600 School- wood block,
craft, (1-96) at Levan, raku, ceram-
Livonia. i“‘ ml’

painting,

relief print, photography, computer
drawing and sculpture are among the
works displayed in this year’s show.

“‘T'm elpecullly proud of the work
they've done in printmaking,” said
Selnivan. a Royal Oak artist with an

in the collection of the Detroit

Institute of Arts. “It shows the quality
of the program. They understand the
professionalism that if a purchase is °
made it has to be museum quality”

On the road to success

Three of the exhibiting students are
well on their way to a career in the
arts thanks to their training at
Madonna University.

Proctor, a graduate of North Farm-
ingtonHi;hSd:ool,humudtobe
a teacher ever since her elementary
school days. She now student teaches
at Doherty Elementary in West
Bloomfield. An alabaster sculpture of
a frog, large ceramic veadel and a
black and white lithograph of a jazz
mundnnmthrnd‘t.howorh‘unho’:

qmtbinthdrqn
when they get what it is I'm saying,

[
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“ good painting is some-

thing people feel, not just

a cute little landscape,

and that's what I strive for,” said

Dora Gonzales-Baggett.

Gonzales-Baggett, a Hispanic

artist, is one of 20 artists showing

soul-wrenching work in “She Be

Me,” a touring exhibition by women

artists of African American, Asian

American, Hispanic American and
Native American ancestry.

If you're looking for an evening

. that ptovidu more tlnn entertlin-

‘Arts has lchoduled two
thought-provohng arts events — a
performance by Empatheatre, an
Ann Arbor-based th troupe, an
the visual art exhibition, “She Be
Me.” Both probe deeply into our
lives.

An opening reception for the
exhibit precedes Empatheatre’s per-
formance, the first program in a
Spring Theater Series presented by
Canton Project Arts with the Canton
Observer’s support.

“It’'s a great evening for the arts”
said Kathleen Salla, who's coordi-
nating volunteers for the events,
“and a great way to be part of differ-
ent aspects of the arts.”

Some of the imagery in “She Be
Me” may present a picture most
would rather not confront. Empathe-
atre, an nmprovxutmnll group,

a somewhat li
food for thou,
dramatizing
the audience.

Mike Ager, Canton Township’s
resource development manager and
township liaison to Canton Project
Arts, related to Empatheatre the
first time he and his family saw
them perform at the Ann Arbor Pub-
lic Library. He thought the improvi-
sational troupe would provide a nice

with performers
tuations supplied by

platter of

&
events
explore

’W s

societal
values

change of pace from Broadway-
inspired programs that Canton Pro-
ject Arts has presented the past few
winters. The audience will be treat-
ed to an informal evening of drama
and humor drawn together by eight
performers.

“It’s a fun kind of theater experi-
ence,” said Ager. “They cater to the
audience whether it’s children or
adults. When I saw them, the audi-
ence was asked to write situations
down. Someone put down they were
parents experiencing the Beanie
Baby craze. So Empatheatre acted
out that they were out of Beanie
Babies at the local fast food restau-
rant and kids were harassing their
parents as they were standing in
line.” }

Ploass sos VALUES, 03

Women of color: Dora Gonzales- Baggett painted “La Senora,” one of two oils she exlubtts in
“SheBeMe.” (Below) Yvonne P. Lamar displays this photo col.
exhibition of art works by women of African American, Asian
and Native American ancestry.

n “SheBeMe,” a touring
rican, Hispanic American,

e

" Road, south of Cherry Hill), Canton.

“She Be Me”

What: A touring fine arts and fine
crafts exhibition featuring women
artists of African American, Asian
American, Hispanic American, and
Native American ancestry. Sponsored
by the Arts League of Michigan, the
show includes painting, sculpture,
ceramics, photography, fused glass
and collage.

When: March 29 to April 2. Opening
artist’s reception begins 6 p.m. Sat-
urday, March 28, followed by opening
ceremony at 7 p.m. The public is
invited. Admission is free. Regular
hours are 9 a.m. to 5 p.m. March 29
to April 2. For more information, call
the Arts League of Michigan at (313)
577-1371.

Where: Summit on the Park, (banguet
center grand hall), 46000 Summit
Parkway, (west off of Canton Center

Empatheatre
What: Canton Project Arts spotlights
Empatheatre, an improvisational the-
ater troupe from Ann Arbor, in the
first of a two-part Spring Theater
Series.
When: 8 p.m. Saturday, March 28.
Where: Summit on the Park. For more
information, call (734) 397-6450.
Cost: Tickets are $10 and available
axt the Summit on the Park and
Arnoldt Williams Music in Canton.
Seating is limited to the first 150
people.

__Daughter of the Regiment
What: Comic opera by Gaetano Donizetti,
sung in French with English surtities.
Where: University of Michigan's Power Cen-
ter, 121 Fletcher St., Ann Arbor.

When: 8 p.m. Thursday-Saturday, March 12-
14. Special 75-minute family performance, 2
p.m. Saturday, March 14,

Tickets: $22-$44. Call (734) 764-2538. On
the web, www.ums.org.

Where: Macomb Center for the Performing - -4
Arts, Clinton Township i
When: 7 p.m. Sunday, March 15

Tickets: $29-$32. Call (810) 2862222, On.
the web,

MACOMB.CENTER@MACOMB.CC MI.US E
. Where: Wharton Center, Michigan State
University Campus, East Lansing.

When: 7:30 p.m. Tuesday, March 17
Tickets: $28-$40. Call 1{800)-WHARTON.
On the web, www.msu.edu

City Opera began
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Opera ‘Reglme
suits singer

BY HUGH GALLAGHER
STAFF WRITER

This was Wednesday, so it must
Lawrence, Kan.

For the national touring company d
the New York City Opera, keeping up
with the changing venues can be a
problem on their 16-week trek through
28 states and Canada to present Gae-
tano Donizetti’s “The Daughter of the
Regiment.” The company opens for a
three-day stay at the University of
Michigan’s Power Center Thursday and
will also perform at the Macomb Cen-
ter and Wharton Auditorium at Michi-
gan State.

“Sometimes you get ‘bushead,”
because you get to the point where you
say, ‘What town are we in,” said singer
David Ward, by phone from Lawrence.
“It’s not unusual to go into a store and
ask the clerk
what town you're
in and they look
at you funny. But
this is an ami-
able cast, maybe
because it's a
comedy.”

The New York

+ *a: kA4 tyf’J‘,_f‘fJ

its “bus and
truck” tours ,
across North

America in 1979

)
with a two-fold Regimental

salute: Robin
Blitch Wiper is
one of four
sopranos who
will alternate
in title role of
Marie, “The
Daugther of
the Regiment.”

mission: to take
top-quality opera
performances
across country
and to provide
talented young
artists with valu-
able performing
experience.

This year the
emphasis is on
light and playful
in a slightly updated staging of
Donizetti’s opera. The opera will be
sung in French with English surtitles.

“It’s very interesting, when the cur-
tain goes up you see a small village and
it’s charming,” said Ward, who is one of
two singers alternating in the bass role
of Sgt. Sulpice. “Then the chorus comes
out and it’s three times the size of the
village. The village becomes furniture
for the chorus.”

The production also features a real
electric car on stage.

“The Daughter of the Regiment” is
still a period piece, Ward said, with the
soldiers more French Foreign Legion
than Napoleonic. Marie is a spirited
young woman who was found as an
infant on a battle field and raised by
the regiment. She falls in love with a

“Please see REGIMENT, (3
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Michigan Fine Arts Competition reflects 1990s sensibilities

BY FRANK PROVENZANO
STAFF WRITER

Naturally, when looking at the final-
ists in the Michigan Fine Arts Compe-
tition, a question comes to mind: Are
there any traits that distinguish artists
from the Great Lakes state from those
who hang out in Los Angeles or New
York?

Or for that matter, from artists in
Peoria?

And, of course, it's only natural to

wonder if any significant art is being
created by llidllm artists?

N 60 years ago, a young New
York named Larry Rivers faced a

similar predicament, except he was
looking out at a post-war America

Rivers’ painting of the blurry-eyed
“father of our country,” George Wash-
ington, (Or was he )
the Delaware challenged the main-
stream attitudes of “patriotic.” Until
then, few other artists had so directly
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confronted the status quo.

So, upon hearing that Rivers was the
juror of the 17th annual Michigan Fine
Arts Competiti<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>